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Preface 


India is a land of festivals and celebrations. The festivals give an opportunity for people to 
come together and share each others joys. Festivals are celebrated with merriment and 
enthusiasm. We just need an excuse to celebrate. With numerous deities in our religion, 
festivals are not only, celebrated in remembrance of gods, but also on advent of seasons. 
Any festival is associated with some puja rituals. The life that our ancestors had 
envisioned for us was the one that surged with positive energy, harmony and tranquillity 
in the environment in which puja is conducted. 


Our pujas and religious ceremonies are based on Vedas. The Vedas are like statements of 
Newton's Laws. They are eternal in nature but discovered in time and embodied in words 
by perfect human beings called Rishis. And for Brahmins, spiritual knowledge comes 
from family traditions. Spiritual practice alone will give us the strength of purity and 
courage. 

Modern education stresses more on material development and ignores spiritual aspects. 
But spirituality is equally important to develop the human personality and to make him fit 
to face the challenges of life. The spiritual knowledge and the wisdom derived from it 
continue to guide the destiny of mankind even in this age of new technology and material 
prosperity. 


For our ancient Rishis spirituality and science were not two different subjects. They 
intertwined spirituality with Astronomy and Astrology. They had concept of time, its 
measures and its relations to mind, matter, space and consciousness. Jyotish calculations 
predict with accuracy up to precisions of seconds, the time of eclipses, cycles of moon, as 
well as movement of distant celestial objects like Jupiter and Saturn. The chapter on Time 
gives a glimpse into the macroscopic and microscopic measurement of time and age of 
human race as found in Vedic scriptures. 


For us, food is vitally important and we consider food as part of god as it nourishes 
physical, mental and emotional aspects of our life. We consider the food as gift given by 
god for our well being and we treat it with respect. For us, the food that is presented to god 
as Naivedya gives us the strength, vigour and vitality. In every festival or puja, we either 
offer Naivedya or we observe Upavasa by restricting our in take of food to only limited 
items. Chapter on food covers all these aspects of our traditions. 


Sampradaya in Sanskrit is a body of practice, views, attitudes, which are transmitted, 
redefined and reviewed by each successive generation of followers. But here we consider 
the Konkani meaning of it, which is just 'tradition'. 
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Akshata 


Chudi or Choodi 


Divvo 


Durva/ Dibrankur 


Gograsu 


Glossary 


Raw rice mixed with kumkum to be showered on the deities 
as a mark of honour and respect bestowed on them. 

Similarly to shower on youngsters by the elders as blessings. 
A tiny bouquet of wild flowers and Dhurva grass tied with 
yarn of plantain tree. There is unique tradition in Saraswat 
Brahmins to worship Tulasi with the Chudi in the Shravana 
month. 
A pedestal lamp of varying heights having provision for 
holding oil, with number of ridges, 5 or 7, where wicks are 
placed and lit 
A type of grass considered sacred and used in worshipping 
mostl y Ganesha. 

A small quantity of cooked rice (without ghee) and Godshe 
served on a piece of banana leaf, and offered to cow by 
uttering Krishnarpana before serving the food to everybody. 


Kalash 


Kalash Kannadi 


A copper pot filled with pure water and mixed with 
kumkum, haladi powder and Gaandh and also a coin in it. 
This is believed to absorb all the positive and divine energies 
generated during the havan and puja. The divine water at the 
end sprinkled upon all the participants and the surroundings. 


A medium size brass or steel poleru spread with some rice 
and a kalash kept in the centre. A mirror is kept in the front 
with the support of kalash garlanded by gold chain and 
flower. Held by the bride’s/groom’s sister during Eduru 
Kansani in the wedding ceremony in mutual welcome 
gesture. 


Narlu Kele 


Coconut and five bananas in a poleru carried to offer to deity 
while attending puja. 


Neerikshana 


A plate containing assorted dry fruits to offer as Naivedya | 


Panchakajjay / 
Panakadayi 


Naivedya prepared with ingredients coconut, sugar/jaggary, 
Til, Poha/Lahyee/ roasted Chana/or Moong. 


Pitte Divvo 


A particular type of lamp (divvo) made during Upanayan 
and Marriage ceremonies. It is made in situ; using dough of 
rice powder, kumkum and coconut oil (pitte). Small balls are 
made and flattened to hold oil dipped wick. Five or seven 
such pitte divos are placed on a poleru (plate) 


Poleru 


Copper/Brass/Sil ver/Steel plate used for carrying Puja 
Samagri. od 


Umbra Choke 


Vayana Puja 


Vayasu 


Veedo or 
| Paanaveedo 
Vonti 


Glossary (continued) 


Konkani word for diya in Hindi, a small earthen lamp used | 


during deepavali, Tulasi Puja and Vayana puja.. 
Material list (of Puja) : 
A plate containing 4 coconuts, | cup rice, 5 betel leaves and 
a small 5-wick aarati over the coconuts 


== — 


A small copper (or steel/silver) tumbler (tatte) and a 
specially designed spoon (chiput) to use during 
Sandyavandana and puja. 

Mango leaves tied as festoons to decorate the premises 
duri ng ausp icious da 


Konkani word for step near front door of the house. 
Rangoli pattern drawn on Umboro as good omen. 
A thin yarn of plantain tree used in tying the flowers. 


Vayana is a coconut devoid of all the fibre with all the fibres | 


neatly scrapped and decorated with kaajal, sindhur, 
kumkum, and haladi and a circle drawn with a chalk at the 
middle. Vayanas are worshipped during Gauri Tritiya as 
Gauri by Sumngalis. 

A small quantity of cooked rice with a little ghee and 
Godshe served on a piece of banana leaf, and offered to 
crows by uttering Krishnarpana before serving the food to 
attendees. 

Two betel leaves folded together with a betel nut in it. Used 
while seeking blessings. 

Honouring Sumangalis by offering a coconut fruit, veedo, 
bangles, haladi, kumkum, blouse piece, banglesand 
showered with akshata. Sumangali receives them in her 
serega (san pallu 


Sarvesham Mantra 


Aum Sarvshaam svastirbhavatu 
Sarveshaam shantir bhavatu 


Sareveshaam poornam bhavatu 
Sarvesham mangalam bhavatu 


Sarve bhavantu sukhinah 
Sarve santu niraamayaah 


Sarve bhadraani pashyantu 
Ma kaschid dukh bhagambhavet 


Om shanti shanti shanti 


Let it be so ordained that all the people experience peace or tranquillity. Let all the people 
experience wholeness and completeness; let them experience prosperity and 
auspiciousness; may it so happen that everyone receives happiness. Let them all be saint 
like and be without disease and good health; let them see with their own eyes the 
goodness of life. And let them not contemplate in their conscious mind sorrow inducing 
thoughts while they remain beneficiaries of good fortune. 

Sarvesham mantra is one of the Shanti Mantras used to invoke harmony and 
tranquillity in the environment in which puja is performed. 


Sampradaya 


Chapter I 
Festivals, Pujas and Samskaras 

Festivals 

Festivals are generally occasion for celebration and remembrance. We celebrate 
significant events in the life of deities like Janmashtami, Ganesh Chaturthi, Vijaya 
Dashami, Naraka Chaturdashi or celebrate and enjoy seasonal festivals like Sankranti, 
Ugadi, Holi, Deepavali etc. The main purpose of these festivals is to create a special 
atmosphere diverting our mind from worldly concerns, joyfully focussing it on spiritual 
matters. Most of our festivals are associated with stories from the Puranas. That gives us 
insight into the deeper spiritual significance underlying the celebrations. Eventually, it 
gives us spiritual impetus and inspiration which helps us in performing our daily duties 
and obligatory activities satisfactorily. These festivals help us in forging a healthy sense 
of belongings by peacefully bringing together individuals, families and communities. The 
festivals are celebrated with lot of enthusiasm and looked forward with lot of eagerness. 


Pujas 

There are Pujas performed on all occasions whether happy or sad situations. Pujas are 
performed at home, temples and pilgrim places. The Pujas have a great spiritual and 
scientific effect on us. Pujas performed with devotion strengthen us on our spiritual path 
as well as our daily lives by removing any kind of obstacles and difficulties. Puja may be 
very elaborate like it is performed in temples or may be very simple by observing Upavasa 
(fasting), reading the scriptures and offering flowers or performing an Aarati to deity. 
What is important is participating in the puja with total devotion and total surrender. Puja 
is one of the most important means to achieve concentration of mind. There are Vratas and 
Pujas performed to acknowledge gratitude to God for our well being or gaining 
prosperity. 

The principles behind the pujas and rituals are to be properly understood and it should not 
be blind rituals. From spiritual perspective a puja should not be conducted for personal 
gain but to express our love and gratitude, devotion to God. We can say that Puja is a 
formal way of doing meditation upon God and declaring one's faith in him. It helps to 
focus our minds upon God. The various objects used in the puja are meant to establish a 
direct relationship with God on personal level and seek his help. 


Vratas 

Most of our festivals have certain prescribed rites, usually involving fasting (upa vasa) 
and worship. The word Upavasa means to move near (to god). When we feel helpless in 
our life, to overcome it we try to tend towards god. 

Whenever there is a calamity or grief, it is an occasion for prayer. But in normal times we 
pray for a positive reason like asking for a boon. In case we felt we have angered a deity, 
we do feel like praying for pardon. Whatever be the reasons for prayer, a common feature 
is, offerings are made. All our prayers are accompanied by offerings. We never go to 
temple empty handed. Coconut, fruits, flowers, sweets etc are items that we take along as 
offerings. But in society both people who can afford to offer to god and also 
underprivileged people who can not afford that do exist. The practices of fasting, 
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tonsuring head and other strenuous rituals of punishing the body could have originated in 
the section of underprivileged society which is not in a position to offer like the higher 
society. Another reason can be that when normal offerings failed in getting a boon 
fulfilled. Hence fasting and other forms of Vratas are performed with some definite 
purpose in life. The Vratas are observed under two circumstances. One in anticipation of 
certain boons and the other as fulfilment of owe after obtaining the wished boon. People 
fast on certain auspicious occasions and festivals in the name of God. The reason for 
fasting during such occasions is that our concentration stands still on God thereby we can 
sit along with God with total focus. If we fill our stomach with food while performing the 
rituals or puja, our body becomes lazy and we would be lacking concentration; our mind 
gets distracted from the ritual. The ritual of puja is only to focus our concentration away 
from worldly matters and meditate on God, thereby serving the purpose of cleansing our 
inner body. God lives where there is purity and cleanliness. 


Samskaras 

Our ancestors had great insight into the material and spiritual aspects of human life. 
Hence they considered every activity of man from the time he is born till he breathes his 
last. Rishis have formulated a healthy and highly effective system for everything. The 
execution of these systems became customs or rituals or Samskaras in course of time. 

In the earlier days, co-existence of man with nature and fellow beings gave him peace of 
mind. But as he deviated from the lifestyle prescribed to him, stress, tension and worries 
started troubling him. A balanced life of material and spiritual accomplishment alone will 
allow him to enjoy a healthy and peaceful life. 

Samskaras are a form of spiritual endeavour or sadhana — an external spiritual 

progress in attitude. The variety of rites and rituals related to Samskaras help in the 
formation and development of the personality. According to our Rishis, the Samskaras 
impart a higher sanctity to life. Impurities associated with material body are eradicated 
by performing Samskaras. The whole body is consecrated and made a fit dwelling 
place 

for the Atma. According to our scriptures a man is born Shudra; by performing the 
Upanayana Samskara, he becomes a dwija (twice born). By acquiring vedic knowledge 
he becomes a vipra (an inspired scholar). The Isha Upanishad reveals that the final 
goal of the Samskaras, by observing the rites and rituals is 'transcend the bondage of 
sansara and cross the ocean of death’. 


Kurvann ev'eha karmani jijivisec chatam samah 
evam tvayi n'anyath'etosti na karma lipyate nare 
(Isavasya Upanishad 2) 

(Only performing scripture-ordained works, should one desire to live a hundred years. 
Thus in no other way, you can be free from taint of evil deeds, as long as you are fond of 
your human life.) 
Panchanga 
'Panch' means five and 'ang' is aspect. It is a spiritual and scientific almanac providing 
details of festivals, events, personal fortune depending upon planetary positions. It takes 
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into account five aspects of celestial bodies (stars, sun & moon) viz.: Din, Tithi, Nakshatr, 
Yoga and Karan. For Brahmins, the Panchanga is much more than measurement of time; it 
is the essence of Dharma and living, which predicts the spiritual path on journey towards 
God. In this Kaliyuga, human life span is considered to be 120 years. A cycle of sixty years 
or Samvatsaras is considered as gainful years. Each year is given a name, like Prabhava, 
Vibhava etc. The sixtieth birth day ofa person is celebrated with prayers and havan. 
The ancient rishis with their deep insight, had calculated divisions of time spanning from 
the microscopic (kshana, Ghatika) to the colossal (kalpa, yuga). As part of any Puja, 
Sankalpa (intention) is made wherein the time lapsed from the beginning of creation to the 
present is remembered and specified in terms of units of time, Kalpa, Manvantara, Yuga, 
Samvatsara, Ayana, Maasa, Vasara, Nakshatra etc. As per our rishis to make our intention 
(Sankalpa) fruitful, we have to expand the mind to the cosmic and space, and then focus 
the attention from the expanded awareness to the present time and place. This is how the 
awareness of time was kept alive. 

2. Purusharthas 


Purusharthas means objectives of life of human beings. The Purusharthas serve as 
pointers in the life of a human being. They are based on vision of God which is evident in 
the creation He manifested and which can be followed by man to be part of that vision and 
harmony with his aims. God's world is established on the principles of Dharma. They are 
filled with abundance of material and spiritual beings and energies, who seek fulfilment 
by achieving their desires and liberation. The four chief aims or Purusharthas are:- 

L Dharma: Dharma is an obligatory duty as prescribed by the Vedas to be 
performed by an individual or Grahasta (householder) in accordance with the 
rules prescribed for the caste to which he belongs. A person's Dharma can be 
combination of things and as a person progresses through life, diffe rent stages 
of life may call for different Dharmas and purposes. Dharma is strictly 
following dos and don'ts as per one's Varnashram Dharma, Kula Dharma or 
Jati Dharma. It is meant for earning Punya, purification of mind or emotional 
maturity. This leads a person to the enquiry of human ends. 

ii. Artha: A Grahasta or householder requires wealth because he has to perform 
many duties to uphold Dharma and take care of the needs of his family and 
society. A person should seek wealth to uphold Dharma and help members of 
his family and society to achieve their goals. Wealth is not an impediment to 
self realisation, but attachment to wealth is. Desire for wealth is different from 
greed for wealth. People sometimes believe that the path of spiritual growth 
and pursuit of material wealth are mutually exclusive or even that a spiritual 
seeker needs to be in poverty. But that is not true. If we look at the universe, it is 
reflection of abundance. Nature is abundant in everything. If abundance is the 
quality of Divine, pursuit of abundance is not in contrast with pursuit of the 
Divine. 

iii. Kama: Kama is fulfilling the desires. Desires are in various forms — to be 
wealthy, powerful, sexual needs, recognition, status etc. The Kama 
Purushartha advocates that one's desires in this life time need to be fulfilled, 
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albeit in a state of awareness and without harming anyone in the process. A 
person has to cross the barrier of desires and needs. This can be done either 
fulfilling the desires or sublimating or transcending them. 

iv. Moksha: Moksha means liberation from cycle of birth and death, realisation 
of the self; and it is the ultimate destination of this human birth. It is the stage of 
inner realisation that the individual self is the same as Supreme Self. 


3. Karmas 
Karma is a concept in our Sanatana Dharma which explains causality through a system 
where beneficial effects are derived from past good and beneficial actions; and harmful 
effects from past bad and harmful actions through out person's lives in different births. 
Karma literally means 'deed' or 'act' and generally describes the principle of cause and 
effect. We believe that Karma governs our consciousness. Karma is not fate because man 
acts with free will creating his own destiny. As per Vedas if we sow goodness, we will reap 
goodness; if we sow evil, we will reap evil. Karma refers to totality of our actions and their 
subsequent accompanying reactions in this and previous lives, all of which determine our 
future. The results of Karmas may not be felt immediately. Some accumulate and return 
unexpectedly in this or next birth. Karma is our own making. We produce Karma in four 
ways: 
I. through thoughts, 
ii. through words, iii. through actions we perform ourselves and iv. through our 
instructions others do. In other words, everything that we have thought, spoken, done or 
caused is Karma. 
Our scriptures divide the Karma into three kinds: 1. Sanchita Karma, 
11. Prarabdha Karma, 111. Kriyamana Karma. 
i. Sanchita Karma: Sanchita is the accumulated Karma. It would be impossible to 
experience and endure all Karmas in one life. Only a limited portion of Karmas is taken 
out to serve one life time. 
ii. Prarabdha Karma: The portion of accumulated Karma which is not fully affected in 
the previous birth and which influences the next life.. 
iii. Kriyamana Karma: K riyamana Karma is that which is being accrued now that will 
affect future births. Kriyamana is everything that we produce in current life. Kriyamana 
Karmas flow in to Sanchita Karma and consequently shape our future. Only in human life 
we can change our human destiny. 
Karmas or rituals to be performed daily by Brahmins are broadly categorised into five 
types: 
i. Nitya Karma, ii. Naimittika Karma, iii. Kamya Karma, iv. Prayaschitta Karma, v. 
Nishiddha Karma 


a. Nitya Karma 

Nitya Karma is daily obligatory duties of a Brahmin. A Brahmin has to live for others and 
not for himself. So there are lots of restrictions to earn, spend or save. He has to lead a very 
simple life in service of humanity and god. Hence his daily routine comprises performing 
five Yajnas viz.: 
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i. Brahma Yajna :- Studying the scriptures everyday . 

ii. Deva Yajna:- To make offerings to fire god Agni and worship deities, 
Sandhyavandana and Gayatri. 

iii. Pitra Yajna : - Remembering ancestors every day. 

iv. Manushya Yajna :- Offering hospitality to guests. Especially hospitality to an 
uninvited guest is considered as god given opportunity to serve fellow human 
beings. 

vV. Bhoota yajna : Giving food & water to animals & birds 


With these features, duties and qualities a Brahmin is highly respected. 
The daily routine ofa Grahasta Brahmin (householder) comprises: 

$: Pratah Sandhya Vandana 

de Bhagavad Aradhana 

2. Sayam Sandhyavandana 
b. Naimittika Karma 
It is occasional obligatory duties to be performed on special events. Naimittika Karmas or 
rites to be performed on special occasions by Grahasta Brahmins include Upakarma, 
Shodasha Samskaras (described in Shodasha Samskaras Section) and other Pitru Karmas. 
Some of the rites in Shodasha Samskaras which are generally practised now are: 
i.Simantonayana, ii. Namakarana, iii. Annaprashana iv. Chaula, v. Upanayana, 
vi. Vivaha. Pitru Karmas include Anteshti, Sapindikarana, Shraddh, Mahalaya Tarpana. 


c. Kamya Karmas: 

Kamya Karmas refer to those Karmas or rituals which are performed with a specific 
objective in view. Unlike Nitya Karmas, these rituals are not required by Shastras to be 
performed on a daily or annual basis, but these may be performed only for acquiring some 
desires. A few Kamya Karmas are: Putra Kameshti, ii. Mrityunjaya Homa, iii. Durga 
Namaskars, iv. Satyanarayana Vrata, v. Ananta Vrata. 


d. Nishiddha Karmas: 
Nishiddha Karma is heinous act or immoral act, prohibited by the society. 


e. Prayashchita Karma: 
Prayashchita Karma is one repents or atonement for his action, for not performing certain 
rituals or some unavoidable crime like killing a snake etc. 


4. Sanatana Dharma Scriptures 

Our scriptures are classified broadly in to two categories: Shruti and Smriti. Shruti means 
that which is heard and they are the primary scriptures and considered to be of Divine 
origin. Smriti means which is remembered. Smriti scriptures are derived from the Vedas 
and considered to be of human origin. Smritis were written to explain and elaborate the 
Vedas making them understandable and more meaningful to the general population. All 
authoritative writings outside Vedas are collectively referred to as Smriti. Smritis include, 
Dharma Shastras, Nibhandas, Puranas, Epics etc. 
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Sanatana Dharma Scriptures 


Shruti Smriti 

(Divine origin) (Human origin) 

Rig Veda Dharma Shastras, Nibhandas 

Yajurveda Puranas, Epics (Ramayana and Mahabharata) 

Sama Veda Agamas or Tantras, Darshanas 

Atharva Veda Vedangas (Upanishads) 
Each Veda consists of four parts viz. Samhitas, Brahmanas, Aranyakas and Upanishads. 
a. Vedas 


Veda is called Shruti, meaning that which is heard. Itis said to be classified by Veda Vyasa 
into four major texts: Rig Veda, Yajur Veda, Saama Veda, and Atharva Veda. Veda Vyasa 
transmitted Rig Veda to Paila, the Yajur Veda to Vaishampayana, the Sama Veda to Jaimini 
and the Atharva Veda to Sumantu. In due course they transmitted them to pupils and there 
after developed the tradition of transmission by oral recitation from teacher to pupil. In 
this fashion, there came about a development of various recension (critical revision of 
text) of shakhas of Vedas. In the Bhagavata and several Puranas there is a detailed 
description of various shakhas of Vedas. 

We should take pride in Vedas. They do not point to a single way and proclaim, 'this alone 
is the path' nor do they affirm, 'This is the only God", with reference to their own view of 
Supreme Being. Instead they declare that if one adheres to any path with faith or worships, 
any deity with devotion, one will be led to the truth. The scriptures of no other religion 
speaks thus of the many paths to liberation. On the contrary each of them insists that the 
way shown by it alone will lead to liberation. 

Each of the four Vedas has three portions: 

I. Samhita, (Mantra portion & hymns), 

ii. Brahmana (Ritual portion) 

iii. Aranyaka (Spiritual philosophy). 

Upanishads the celebrated texts of spiritual philosophy are found at the end of the 
Aranyaka. 


i. Rig Veda 

Rig Veda comprises mainly the praises of God. Other than this, it also has incantations 
containing thoughts which are evolved by the sages through their minute observations, 
contemplations and analysis. Every element of nature was an issue to contemplate upon 
for the sages. In this process they have randomly even spoken about the mysteries of the 
universe which are not only worth reading but also for practical usage. The mantras are 
filled with good thoughts and they have the ability to inspire us greatly. The ultimate aim 
of all these mantras is to purify the human mind through knowledge. Darkness is symbol 
of lack of knowledge or illusionary living, which makes us devoid of exactness and 
keenness in perception 

Rig Veda is the oldest Veda. (Rig Veda is the earliest book that humanity possesses. — 
Jawaharlal Nehru in Discovery of India). It is organised into three parts like all of the 
Vedas: Samhita, Brahmana and Aranyaka. 
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Only two Shakhas of the Rig Veda, Shakala Shakha and Bhaskala Shakha remain out of 


21 which existed at one time. Saraswath Brahmins in general are followers of Shakhala 
Shakha of Rig Veda. 
The Samhita of the Rig Veda is generally presented in one oftwo classification schemes. 
Two schemes of presenting the Samhita of Rig Veda.are: 

1. Mandala -—Sukta Scheme: : Mandala, Anuvak and Sukta 

2. Ashtaka —Adhyaya Scheme : Ashtaka, Adhyaya and Sukta 
Of these two schemes, Mandala —Anuvak Scheme is popular in North India and .Ashtaka 
—Adhyaya Scheme in South India. 
As per Mandala — Sukta Scheme of Rig Veda, there are ten Mandalas with 1028 Suktas 
comprising 10552 Mantras. 
As per Ashtaka-Adhyaya Scheme of Rig Veda, it is divided into eight Ashtakas each 
having eight Adhyayas or Chapters, covering about 10600 slokas. 
The venerated Gayatri Mantra is from Rig Veda (III. 62. 10) Mandala 3 and Mantra 10 of 
Sukta 62; it is received by Rishi Vishwamitra, Devata of the Mantra is Savita and its 
Chandah (metre) is Gayatri. 
Similarly Mrityunjaya Mantra was revealed to Vasishta in Rig Veda, and it is in Mandala 
7, Mantra 12 of Sukta 59. (VII. 59. 12). 


ii. Yajur Veda 

Yajur Veda Samhita deals with the ritualistic procedures. Yajur Veda, gives a practical or 
execution shape to the Mantras of Rig Veda but in addition gives a description of 
procedures in prose form. Yajur Veda has two main branches called Shukla Yajur Veda and 
Krishna Yajur Veda. One of the most popular and well preserved Shakhas of Krishna Yajur 
Veda is Taittiriya Shakha. Taittiriya Samhita is divided into seven Kandas or Prapathakas 
(chapters) and Taittiriya Brahmana is divided into three Kandas. 


iii. Sama Veda 

Sama Veda consists of Samhitas portion of the Rig Veda, all but 75 taken from Shakhala 
Shakha and the other 75 belongs to Bashkala Shakha to be sung using specially indicated 
Samagana by Udgatar priests at sacrifice in which juice of Soma plant, clarified and 
mixed with milk and other ingredients, is offered in libation to various deities. 

Among the Vedas, Sama Veda is the most unique; it has Mantra portion and Gana portion 
as well. This unique nature requires learning of Vedas twice, i.e. in mantra form and again 
in the Gana form. 


iv. Atharva Veda 

Atharva means devoid of movement or concentration (that is controlling different 
impulses of the mind and senses in yoga). The Atharva refers to neutrality of personality. 
The Atharva Veda speaks more about Yoga, the human physiology, different ailments, 
social structure, spirituality, appreciation of natural beauty, national religion etc. The 
knowledge is practical and is worth bringing in use. Atharva Veda is fusion of prose and 
poetry together. A number of facts related to Ayurveda are seen here that is why Ayurveda 
is considered to be Upa Veda of Atharva Veda. 
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b. Upanishads 

Upanishads are end part of the Vedas which briefly expound the philosophic principles of 
the Vedas and are considered the essence of the Vedas. The philosophy of the Upanishads 
is sublime, profound, lofty and soul stirring. The Upanishads speak of the identity of the 
individual soul and Supreme soul. They reveal the most subtle and deep spiritual truths. 
There are total 108 Upanishads according to the MuktikaUpanishad. Of these the 
following 12 are considered the principle Upanishads. 


1. Isa 7. Mundaka 

2. Kena 8. Mandukya 

3. Katha 9. Chandogya 

4. Taitiriya 10. Svetasvatara 

5. Aitareya 11. Brihad-aranyaka 

6. Prashna 12. Maha-Narayana 
c. Bhagavadgita 


The Bhagvatgita is part of Epics, Mahabharata. Bhagavadgita explains five basic truths in 
our life. 

1. Ishwara: First the science of God is explained. 

2. The constitutional position of the living entities, Jivas is elaborated. 

3. Prakriti (material nature) is explained. 

4. Time (eternal time), the duration of existence of the whole universe or the 

manifestation of material nature is explained. 

5. Karma, the activities of living entities is discussed. 
There is Ishwara, which means the controller, and there are Jivas, the living entities which 
are controlled. The living being is controlled in every aspect at least in his conditioned 
life. So in the Bhagavadgita the subject matter deals with the Ishwara, the supreme 
controller and Jivas, the controlled entities. Prakriti (material nature) and time (the 
duration of existence of the whole universe or manifestation of the material nature) and 
Karma are discussed. The cosmic manifestation is full of differ ent activities. 
From Bhagavatgita we learn, 
i. About meaning of ‘living entities'. ii. What 'Prakriti' is. iii. Description of cosmic 
manifestation. How it is controlled by time. iv. What the activities of the living entities 
are. 
In Bhagavatgita, Ishwara (the God), Jiva (the living entity), Prakriti (nature), Kala 
(eternal time) and Karma (activity) are explained in a subtle way. 
Bhagawan is the ultimate in Absolute truth. The absolute truth is realised in three phases 
of understanding, namely: Brahman or impersonal all pervasive spirit, Paramatma, or the 
localised aspect of the supreme within the heart of all living entities; and Bhagawan or the 
supreme personalty of God head. 


5. Philosophy 
a. Dvaita 
There is an inherent and absolute five fold differences in reality. 
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Between one Jiva (soul) and another Jiva. 

Between Jiva and God. 

Between God and matter. 

Between Jiva and matter. 

. Between matter and matter. 

These differences are not only for individuations (individual existence) but also are 
inherent qualitative differences. That is, in its essentially pure state, one individual self is 
not equal to another in status but only in genus. Consequently any sort of entity, whether 
itis mystical or ontological between the individual self and God, is impossible in Dvaita. 
Hence, the term Dvaita (Dualism) emerged. Liberation consists of experiencing one's 
essential nature in param padam as a reflection of Gods glory. 


Ma 


b. Advaita 

The Advaita school represented in its classical and most powerful form by 
Shankaracharya argues that only absolute Self exists, and also else is false. Liberation 
consists in the realisation that individuality is false and the one's very essence is the 
‘Absolute Self’, pure undifferentiated consciousness, one without a second. Since there is 
only one and nothing else, the system is called Advaita- i.e. Non-dualism. 


c. Vishishtadvaita 

It is also an Advaita, since it affirms that only God the absolute self exists. However our 
concept of God, the Supreme divine reality, includes as its fundamental modes the 
individual selves and all of matter. In other words, God is the indwelling self ofall and this 
‘all’ is real as they are included in His body. Therefore Vishishtadvaita literally means non- 
duality of the qualified since God is qualified by innumerable attributes, including 
individual selves and matter. 


6. Mantras 


I. Gayatri 

The most venerated Gayatri Mantra is the universal prayer enshrined in the Vedas. It is 
addressed to transcendent divine, which has been given the name 'Savita'. It was revealed 
to Rishi Vishwamitra (Rig Veda III. 62. 10). Gayatri refers only to the metre used in the 
Mantra. It is not an invocation on any Gayatri devi as is most popular conception. There 
are other Mantras in the Vedas in the Gayatri metre which invoke other deities. This is the 
Mantra chanted during the Sandhyavandana and it invokes the resplendent being in the 
Sun — Surya Narayana. 

Om bhurbhuvah swah tatsavtuvarenyam 

Bhargo devasya dhimahi dhiyo yo nah prachodayat 

Om : Almighty God; bhur: the earth, on which we are born and sustained. It also signifies 
prana or life (breath); bhuvah : the absolute consciousness of God. God is self conscious 
as well as being conscious of all;. swah: indicates the all pervading nature of God. He is 
omnipresent and pervades entire universe; 

tat: that (referring to god); Savituh: bright luminous like the sun; Varenyam: the most 
exalted; Bhargo : Glorious light that is God's love, power and purity. It is indicative of His 
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power to purify and destroy all sins and afflictions; Devasya: Divine; Dhimahi: may 
imbibe, or may we attain; 

Dhiyo: intellect — (to help us the way to use that intellect); yo: who (that); mah: our 
Prachoda yat: may inspire; 


It is a prayer to almighty Supreme God, the creator of entire cosmos, the essence of our life 
existence who removes all our pains and sufferings and grants happiness; beseeching his 
divine grace to imbibe within us His Divinity and Brilliance which may purify us and 
guide us our righteous wisdom on the right path. A man gets imbued with divine qualities 
contemplating and meditating on the meaning of Gayatri; one should contemplate on 
these feelings daily and regularly. 

It is a Mantra which inspires righteous wisdom. It means that the Almighty God may 
illuminate our intellect, which may lead us on the righteous path. 

One who chants this Mantra with proper pronunciation undergoes positive changes and 
becomes morally and physically strong enough to overcome all the difficulties of life. 

ii. Shanti Mantra 

Shanti Mantras are found in Upanishads, where they are invoked in the beginning of some 
tasks. They are supposed to calm the minds of the reciters and environment around them. 
Reciting them is also believed to be removing any obstacles for the task being taken up. 


Om sahana vavatu sahana bhunktu 
Saha viryam karawavahi 
Tejasvi nav aditam astu 
Ma vidvishavahai 
Om shantih shantih shantih 


Om, May God protect us all. May God nourish us all ! 

May we all work together with great energy and vigour ! 

May our work / mission be thorough and a great success ! 

May we never hate each others during the course of our action! 

Om shantih shantih shantih 

Shnati Mantras always end with three utterances of word 'Shantih'. The reason for uttering 
3 times is for calming and warding off3 kinds of obstacles from three realms which are: 
Adhyatmika: that is, internal to body, such as pain, diseases, laziness, absentmindedness. 
Adhibhautika: that is terrestrial troubles/obstacles coming from external physical world 
such as from wild animals, natural calamities, enemies etc. 

Adhidaivika: that is heavenly source of troubles or obstacles; coming from extra sensory 
world of spirits, ghost deities, demigods / angels etc. 

These are called 'Tapa-traya', three classes of troubles/obstacles. When Shanti mantras are 
recited, obstacles from three realms are pacified. 


iii. Maha Mrityunjaya Mantra 
This Mantra was revealed to Vasishta; (Rig Veda Mandala7 Sukta59 Mantra12) 
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Om Tryambakam yajamahe 
Sugandhim pushti-vardhanam 
Urvarukmiva bandhanan 
Mrityor mukshiya mamritat 


I worship three eyed Shiva, who is fragrant and nourishes us and restores our health. May I 
be released from the bondage of mortality just as the ripe cucumber (effortlessly leaves 
the plant). May I never be distanced from Immortalty. 

Urvarukam iva Bandhanat Mrityor Mukshiya means: 'may I be released from this 
bondage called death, just like the cucumber'. Cucumbers or melons are fruits which 
grow on creepers or vines. A fully grown cucumber is called 'urvaarukam'. A ripe 
cucumber is easily severed or detached from the creeper; in the same way, 'God, 
effortlessly free me from the bondage of this samsara. 


There are some fruits that fall from the tree that bears them, and when they fall they get 
bruised (damaged). However cucumber vine generally grows on the ground that when the 
fruit is ripe, the stalk that binds it to the plant dries out, but the fruit obviously does not fall 
from a height. While cucumber does not get damaged this way, it still has to be picked up 
at the right time or it will start decaying in the field or drop its seeds and produce unhealthy 
competition. Similarly, we too need a gardener in life to 'pluck' us before we decay. The 
Gardener is Shiva in the form of Guru. Therefore unto that Guru we chant: 


'O! One with three eyes! O Enlightened one! Just as the ripe fruit is effortlessly picked up, 
please liberate me from this creeper of the world of samsaara which has entangled me.' 
Gayatri Mantra was revealed to Rishi Vishwamitra and Maha Mrityunjaya Mantra was 
revealed to Rishi Vasishta. Both Mantras are equally important and both are 
Mokshadayaka Mantras — meaning they can bestow spiritual liberation. 


It is said that Gayatri Mantra reveals entire universe while Maha Mrityunjaya Mantra 
releases one from the universe. 
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Chapter II 
Time 
We follow Sanatana Dharma, the eternal religion. Our Vedic concept of time is that it is 
cyclical and eternal. As per our scriptures, time is degenerative. It is contrary to western 
notion of time which is linear, limited and progressive. Our scriptures speak of glorious 
past and descended from highly learned Rishis. It is contrary to western notions of 
emergence of human race from a primitive ancestry. 


According to our Rishis, time is cyclical and not linear. Time is what categorises events 
and is cyclic. Time always comes back, comes around. That is the reason for mentioning 
time as a chakra (wheel), called the Kaala Chakra. We can not say when will be the end of 
time or when it began. Anything which is linear has a beginning and end. But that which is 
cyclical is complete in every point. It has beginning and end every where like a ring. There 
is no starting point or an end point in a ring. Like Time, events are also cyclic. We find this 
pattern in days, weeks, months, seasons and Yugas. 


In nature, there is recycling of all elements. For example water in a river. The river 
originates in mountains, flows through plains and reaches ocean in a cyclical pattern. 
From the ocean, the same water rises and rains over mountain and the cycle continues for 
ever. The rise and fall of societies, culture and civilisations are cyclic. Same way is the 
evolution ofknowledge. 


Every time-cycle has three components: Srishti, Sthithi and Laya. Srishti means creation, 
Sthithi means continuation and Laya means dissolution. Each time cycle begins with 
creation (rain in our earlier analogy), continues for certain duration of time (as river) and 
then dissolves into nothingness (in ocean). After a brief respite the cycle begins all over 
again. These three aspects of time are under the control of trinity, Brahma (for creation), 
Vishnu (for existence) and Maheshwara (for dissolution). We can see the same division in 
a day also. Each day is created in the early hours, continues through out the day and finally 
dissolves into darkness. We can also see the same pattern in life also- as childhood, 
adulthood and the old age. But the latter part of the cycle of time from darkness to light, is 
often subtle and imperceptible. As in the case of river, one can see the river flowing into 
the ocean, the rain falling into river; or in life growing from adulthood to old age, all this is 
visible. The water rising from the ocean to mountains or death (dissolution) to childhood 
(rebirth) is not obvious. Same is with human evolution. Everything perishes with time; 
time doesnot perish. 


The Sanatana Dharma as expressed through our scriptures is ever existing (sanatana) but 
subject to periods of degradation and revival. God reveals it in a manner suitable for 
particular social and cultural situations. It appears that our notion of a nonlinear world 
history confronts Darwinian belief that human life is always progressing with time. 
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Vedic System of Measurement of Time 


The Rishis have formulated macroscopic as well as microscopic units for measurement of 


- time. 
a Macroscopic 


a. Kalpa 

The duration of material universe is limited. It is manifested in cycles of Kalpas. A Kalpa 
is a day of Brahma. 

Sri Krishna says in Bhagavadgita (VIII — 17), 


Sahasra-yuga-paryantam ahar yad brahmano viduh 
Ratrim yuga sahasrantam te ho ratra vido janah 


(Brahma's day covers a thousand celestial yugas (Mahayugas) and also his night extends 
to another thousand Mahayugas) 

One celestial yuga (Mahayuga) consists of four earthly yugas viz., Satya Yuga, Treta 
Yuga, Dvapara Yuga and Kali Yuga. One Kalpa or a day of Brahma consists of one 
thousand cycles of Mahayugas. 


b. Manvantara 
There is another division of time called Manvantara. A Manvantara is a period which the 
earth is ruled by a particular Manu. According to tradition, a new Manu manifests at the 
beginning of each Manvantara to produce a new race of human beings. Each Manvantara 
lasts for 71 Mahayugas. In each Manvantara along with Manu, 7 seers (Rishis) and one 
Indra appear. In all, 14 Manus appear in each Kalpa over a period of 1000 Mahayugas. 
The Manus are: 
1. Swayamb huva 
Svarochisha 
Uthama 
Thamas 
Raivatha 
Chakshusha 
Vaivaswatha 
Savarni 
. Dakshasavarni 
10. Brahmasavarni 
11. Dharmasavarnisa 
12. Rudrasavarni 
13. Devasavarni 
14. Indrasavaarni 


OLA YN 


We are now in the seventh Manvantara called Vaivaswatha and in its 28” Mahayuga.. In 
this Mahayuga we are in Kaliyuga 5115" year corresponding to 2013 AD. It is believed 
that Kaliyuga started at midnight of 17"/18" February 3102 BC. 
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c. Mahayuga 

The celestial yuga or Mahayuga consists of one set of four earthly yugas, viz., Satyayuga, 
Treta, Dvapara, and Kaliyuga. The measure of time of celestial is reckoned as 360 times 
the measure obtained on the earth. In other words a day and night of 24 hours of celestials 
is equivalent to one terrestrial (earthly) year. One celestial month consists of 30 terrestrial 
(earthly) years, and 3 60 earthly years constitute one celestial year. Twelve thousand such 
celestial years go to form a celestial yuga or Mahayuga (also called Chaturyugi) which 
consists of 12,000 X 360 = 43,20,000 earthly (human) years. According to celestial 
measure, every Kaliyuga comprises 1200 celestial years, every Dvapara yuga consists of 
2400 celestial years, every Treta yuga consists of 3600 celestial years and every Satya 
yuga extends to 4800 celestial years. The aggregate total of these four celestial yugas 
amounts to 12,000 celestial years. One thousand such celestial yugas make a day (called 
Kalpa) of Brahma. And the same number of yugas, constitute his night, which is called 
Pralaya or dissolution. So the total duration of Mahayuga reckoned in human years is 
43,20,000. This represents one celestial yuga or Mahayuga. One thousand such 
Mahayugas make a day of Brahma; and his night is also of the same length. Thirty rounds 
of such days and nights taken together make one year of Brahma. One hundred such years 
constitute the span of Brahma's life. 

First fifty years of Brahma is called Prathama Parardha and latter fifty years is called 
Dvitiya Parardha. 

We are now in Dvitiya Parardha of Brahma and in first day of his 51” year called 
Shwetarha Kalpa. At the end of Brahma's day time period three worlds, Bhooloka, 
Bhuvarloka, Suvarloka and seven nether worlds viz., Atala, Vitala, Sutala, Bhootala, 
Rasatala, Mahatala and Patala will be dissolved (Pralaya) temporarily. 


d. Chaturyuga (Four Yugas) 

1, Satya Yuga 

The Satyayuga also called Krityuga, lasts 17,28,000 earthly years and is the longest of the 
four yugas. The cycle of Satyayuga is characterised by virtue, wisdom and religion, there 
being practically no ignorance and vice. Predominant spiritual practice in this yuga is 
meditation and hundred per cent religious. The first five Avataras of Sri Vishnu were in 
this yuga. They are Matsya, Kurma, Varaha and Narsimha. 


2. Treta Yuga 

In the Tretayuga vice is introduced and the yuga lasts 12,96,000 years. In this yuga, 
predominant spiritual practice is Yajna (offering of vedic sacrifice) and people are 
religious up to 75%. Parashurama and Ramachandra avataras were its highlights. The first 
human avatar of Vishnu appered as Vamana. 


3. Dvapara Yuga 
In the Dvapara yuga there is an even greater decline in virtue and religion, vice increasing; 
and this yuga lasts 8,64,000 years. Predominant spiritual practice being temple worship, 
people are 50% religious. Krisnavatara happened in this yuga and the yuga culminated in 
Mahabharata war. 
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Sri Krishna says in Bhagavadgita, (X1-32), 
Kalo smi loka — kshayakrita pravraddho 

lokan samahartum iha pravarattah 

rate pi tvam na bhavishyanti sarve 

ye vasthitah pratyanikeshu yodhah 
{I am inflamed kaala, (Time I am), the great destroyer of the worlds, and I have come here 
(to Kurukshetra) to destroy all people. With the exception of you (the Pandavas), all the 
soldiers here on both sides will be slain} 
Here Sri Krishna conveys to Arjuna that He is God Himself, the creator, sustainer and 
destroyer of the whole universe. At that particular moment He was playing the role of the 
Destroyer. 


4. Kaliyuga 

Finally in Kaliyuga (the yuga we e have been experiencing over past 5000 years), there is an 
abundance of strife, ignorance, irreligious people and vice; true virtue being practically 
nonexistent, and this yuga lasts 4,32,000 years and is the shortest one. In Kaliyuga vice 
increases to such a point that at the termination of the yuga, Sri Vishnu himself appears as 
Kalki avatara, vanquishes the demons, saves his devotees and commences another Satya 
Yuga. Then the process is set rolling again. 

These four yugas rotating a thousand times comprise one day of Brahma and same number 
comprise one night. Brahma lives one hundred such years and then dies. These hundred 
years by earth calculations total to 311 trillion and 40 billion earth years. 


e. Jovian Year 

The Jovian year, is based on the motion of Jupiter. It is called the Brhaspati Samvatsara 
and is related to the length of time it takes for Jupiter to go through all the signs of the 
zodiac (about 12 years). Five such cycles are equal to 60 years, which is it self a cycle, the 
first year of which is called Prabhava, etc. There are various ways of measuring the Jovian 
year. The original way was to call the time between successive heliacal risings of Jupiter 
as a Jovian year. Heliacal rising of a planet means that as the Sun gets close to a planet it 
becomes invisible to our vision for some time. Then as the Sun moves on the planet again 
becomes visible; this time when it first becomes visible is the heliacal rising of the planet. 
The interval between heliacal risings of Jupiter is about 400 days. Later, different systems 
came in vogue in North and South India for determining the Brhaspati Samvatsara. The 
Brhaspati Samvatsara is important in mundane astrology and its use is outlined in texts 
such as Brhat Samhita by Varaha Mihira (he uses the original heliacal rising definition). 
Vedang Jyotisha defines a yuga comprising five Savana years. The yuga consists of five 
years and not to be confused with Chaturyuga mentioned above. The years of yuga are 
called serially, Samvatsara, Parivatsara, Idavatsara, Anuvatsara and Idvatsara. This 
practice of five year periods would make easy incorporation of intercalated months 
(Adhika Maasa). As there is lunar orbit precession with a period of 18.6 years, the five 
year method gives more accurate method of corrections. Intercalary (Adhika maasa) and 
suppressd (Kshaya maasa) months are described in Chapter 3. 
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Names of Samvatsaras 

The years in Yuga are named. Each name suggests the general feeling of the year it denotes. 
Raktakshi, “she with red eyes.”, Krodhana, “the year of anger” and the last in Jupiter's 
cycle, Kshaya—“decay, destruction or end.”. Prabhava, the first year in the new cycle, 
means “arise, spring forth; source, origin.” and Vibhava, “light, luster, splendor, beauty”. 
Similarly Shukla, is “bright, pure, unsullied”, Pramoda, “excessive joy, delight or 
gladness” and Prajapati, “Lord (pati) of creature,” or “Father of creation.” 


i. Tropical (Sayana) Year 

As per western astronomical method one solar year is the time taken for the earth to go 
round the sun in ecliptic path from spring equinox, back to spring equinox. Here equinox 
is taken as a reference point. It means a solar year is 365 days 5 hours 49 minutes. 
Fractional time of 5 hours 49 minutes is corrected by leap years once in four years by 
adding a day in February. This in effect makes 11 minutes extra every four years. These 
extra cumulative11minutes in 4 years are corrected once in 100 years by making February 
not a leap year for the century years. The years 2100, 2200, 2300 will not be leap years and 
will have 28 days in February. But it amounts to short of one day in 400 years. The year 
2400 (24 is a leap century) will be a leap year like other leap years and there will be 29 
days in February 2400. We are lucky we experienced it in the year 2000 with 29 days in 
February like other normal leap years. Year 1900 was nota leap year. 


ii. Sidereal Year 

A solar year is the length of time from one vernal equinox to the next. Alternatively it 
could be the time between successive Uttarayanas (winter solstice) or Dakshinayanas 
(Summer Solstice) of the Sun. The vernal equinox is the midpoints in Uttarayana and 
Dakshinayanas. These solar movements define the seasons. The solar year is thus the 
interval of the cycle of the seasons. The sidereal year as of 1989 was 365 days 6 hours 9 
minutes and is used for astronomical calculations. The word 'sidereal' means star based, 
thus a sidereal year is the length of time it takes the Sun to return to the same position 
relative to the stars. It slightly differs from the Tropical year, by about 20 minutes or so. 
The difference is caused by the precession of the Sun, a tiny motion of the Sun along the 
ecliptic due to wobbling (nutation) of the Earth (heliocentric perspective). It is only about 
51 seconds of arc/year but after hundreds of years it adds up. The accumulated amount is 
known as the Ayanamsa, an important entity in Vedic astrology. The Ayanamsa based on 
using Chitra (Spica) Nakshatra as reference point is known as Chitra Paksha Ayanamsa or 
Lahiri Ayanamsa and is mostly used in India. 


Nirayana System 

The Vedic system uses the Sidereal Zodiac (Nirayana Chakra) which is based on actual 
positions of the stars. It does not take into account the degree of precession in fixing the 
positions of planets. It adopts fixed star as point of reference. In the constellation Aries 
(Mesha) stars (Ashwini) are dim and difficult to locate. Hence the reference point for zero, 
the brightest star Spica (Chitra Nakshatra) is chosen. 
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Sayana System 

The zodiac used in western astrology is the Tropical Zodiac (Sayana Chakra) which is 
based on the seasons and has in principle no particular connection with the position of 
stars. Tropical Zodiac uses the spring vernal equinox as the point of reference. The 
equinoxes are the points where the celestial equator crosses the earth's orbital path 
(ecliptic). The spring equinox occurs around March 21 and autumn equinox around 
September 22. 


Ayanamsha 

The equinox position changes due to a gyroscopic wobble of earth's spin axis that takes 
26000 years to complete. This is called precession. In this wobble motion, the tilt of the 
earth stays roughly constant at 23.4 degrees but the orientation is always changing. One 
consequence of precession is that the northern star Polaris (Dhruva Nakshatra) is drifting. 
Vega ( Abhijit Nakshatra) will be our northern star for a time in the distant future (year 
14000AD) and it will be 26000 years before the north-pole is near the Polaris again. 
Another consequence is that precession introduces a difference between a sidereal year 
and a tropical year because during course of one year the position of the equinox changes 
slightly. The precession of Vernal equinox (the first point of moveable zodiac) is at a rate 
of 50.26 seconds per year and the first point of Mesha (Aries) on the fixed zodiac has been 
progressively increasing. This distance in any epoch is called as Ayanamsha. Nirayana 
values of planetary longitudes can be obtained by subtracting the Ayanamsha for a given 
time from Sayana longitudes. Sayana and Nirayana longitudes coincided in the year 
285AD when the Ayanamsha was zero. In the year 1950 on January 1" it was 23°10' and in 
the year 2010 it was 23° 59. As per western astronomy and also Sayana system 
(Driksiddhanta), the Uttarayan starts when Sayana sun enters Capricorn (Makara) on 
December 22 and Dakshinayana starts when Sayana sun enters Cancer (Karkataka) on 
June 21. But as per Nirayana System, the sun enters Makara on January 14 and it is the 
beginning of Uttarayana. Similarly when Nirayana sun enters Karkataka on July 16, it will 
be Dakshinayana. The difference between the sidereal and tropical zodiac is called 
Ayanamsha and is about 24degrees now (2013AD). 


f. Ayanas 

Uttarayana and Dakshinayana 

Uttarayana is the period when sun is in the constellations Makara to Mithuna. As per 
western astronomy it is from December 21 (Capricorn) to June 21 (Gemini). As we follow 
Nirayana System it is January 14 to July 16 that is from Makara Sankranti to Karkataka 
Sankranti. 


g. Ritu (Season) 

Ritu means seasons. Generally there are two main seasons -- Winter and Summer. In India 
we have rainy season too. Vedic rishis have further divided these three into 6 ritus. The 
first three ritus fall in Uttarayana and next three in Dakshiinayana. 


In Uttarayana:- 1. Vasant (Spring); 2. Grishma (Summer); 3. Varsha (Monsoon) 
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In Dakshinayana:- 1. Sharad (Autumn); 2. Hemant (Pre-winter); 3. Shishir (Winter) 

The Spring (Vasant) starts when the earth's tilt is neither facing sun nor away from sun. 
Twice a year this situation arises and these points are called equinoxes. The first point is 
Vernal Equinox -- or in Sanskrit/Hindi -- Vasant Sampaat. The other point is called 
Autumnal Equinox -- or Sharad Sampaat. On the day of Vernal equinox (March 21) the 
sun is in tropical (Sayana) zodiac sign Aries. Autumnal equinox (September 22) means 
the sun is in the tropical sign Libra. When the tilt is facing the sun we have summer in 
peak, and that is Summer Solistice on June 21. That day is the longest day on the earth and 
the Sun is in tropical Cancer. Exactly opposite point in the sky is when the earth's tilt is 
facing away from the sun. This marks peak winter in northern hemisphere and summer in 
the southern hemisphere. That is the time the Sun is in Winter Solstice (December 21) and 
it is in the tropical Capricorn. Hence the seasons are relative to the earth's tilt and the 
tropical (sayana) zodiac. 


h. Solar and Lunar Months 

Souramana 

Soura or solar month is reckoned from one Sankranti to the next Sankranti. As per Surya 
Siddhanta number of days in a Souramana year is 365 days 6 hours 13 minutes and varies 
slightly every year due to precession. The periods of Souramana months are not constant 
and vary from 29 days 8 hours in Dhanur maasa to 31 days 14 hours in Mithuna maasa. 
When the earth is in perigee (nearest to sun on 4" January) in its orbit around the sun, its 
orbital velocity is more and the time taken to traverse the constellation is less. Similarly its 
orbital velocity is less when it is near the apogee (farthest from sun 6" July) and hence the 
duration is more in Mithuna. As per Nirayana System, Mesha (Aries) starts around April 
14", Karkataka (Cancer) on July 16" and there is a difference of 24 days in tropical 
(Sayana) and Nirayana system. 


Chandramana Months 

There are two kinds of systems in Chandramana. To the South of Vindhyas & in Gujarat, 
Amavasyanta System is followed. Here Chandramana month begins from day after 
Amavasya and ends in Amavasya. In Poornimanta System followed in northern India, it is 
from day after Poornima to the end of Poornima. The moon's orbit around earth is nearly 
circular (eccentricity is about 0.05). The plane of the orbit is tilted about 5° with respect 
ecliptic plane. The moon's sidereal month is of 27.32 days by taking Chitra Nakshatra as 
reference point. But the moon takes 29.53 days to return to the same point on celestial 
sphere as referenced to the sun because of the motion of earth around the sun — this is 
called Synodic month. The moon appears to move eastward by 13.20 degrees each day (in 
contrast to about one degree that of sun). So with reference to constellations, the moon is 
13.20 degrees farther east everyday. The moon crosses the celestial meridian about 13.2 X 
4= 52.8 minutes later everyday. (It is because one degree of earth rotation = 24 hours /360 
= 4minutes). 
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Chandramana calendar system keeps a natural cyclic count of days using two moon based 
ies: 
1. Size of the fractional moon —tithis. 
2. Nakshatras as day count 


Tithi: The time between two successive new moons is 29.53 solar days, 30 days 
(approx.). The size of the fractional moon exposure to sun can indicate a day count and is 
defined as moon day or tithi. Thirty such tithis are defined in a lunar month, each tithi 
being smaller than a solar day. 


Nakshatras: The moon functions as an astronomical day count in which moon is the 
pointer and stars are numerals in the sky pointed to by moon, each day of the lunar month. 
The moon takes 27.32 days to go around the earth. This is the sidereal month. During 
traversal of moon around the earth it was noticed that the moon is close to some of the 
fixed stars. This part of the ecliptic is called Nakshatra. Twenty seven stars that fall on the 
path of the moon are identified. In 29.5 days i.e. Moon's one synodic revolution, it travels 
through 27 stars that were said to form 27 Nakshatras. 


ii. Microscopic Time Measurement 

Ghatika 

The microscopic units of time were used by Rishis for astronomical, astrological and 
Muhurta purposes. There were many methods of measurement. Surya Siddhanta uses the 
length of one breath, called Prana, as the basic unit of time measurement. Humans 
normally breathe at the rate of 15 breaths per minute, which totals to 21,600 breaths per 
day (1440 minutes). 6 Pranas =1 Vinadi; 60 Vinadis = 1 Nadi; 60 Nadis = 1 day.. 

In Truti system, the time taken to quickly puncture a lotus with a needle is a Truti. In this 
3000 trutis = 1 Nimesh, and 170 Nimesh = Prana. 

In Tatpara system, Tatpara is defined as the time taken for an impulse in the brain to 
generate an action. Lipta= 216,000 Tatparas. 60 Liptas = 1 Vighatika. 


The Paramanu system is having the smallest measure of time, of the order of a 
millisecond. It is amazing that our Rishis were able to define a time of the order of 
millisecond more than three millenia ago. As per this system one Paramanu is equal to 
1/379675 of a second. 


All the almanacs (Panchanga) use Vighatika as the smallest unit of time. One Vighatika = 
24 seconds. One Ghatika (Ghadi) = 60 Vighatikas. 
Sixty Ghatikas = 24 hours. Ghatika =24 minutes. Hour= 2% Ghatikas. 
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3. Panchanga 


The Vedic astrology uses the day-to-day almanac called the Panchang. Panch means five 
and ang means aspect. It is a spiritual and scientific calendar providing a listing of 
festivals, events, weather predictions and personal fortunes and takes into account five 
aspects namely: 

I. Din (solar day or vara); ii. Tithi (lunar day); iii. Nakshatra (constellation); iv. Yoga; v. 
Karan 

i. Din/Vas ara 

The Panchang divides the month into four weeks of seven days each, each day being 
associated with a planet and deities. Vasara is Sanskrit word which refers to the days of 
week (abbreviated as vaara). 


[| Vara A EA a 
| 6 | Shukrayar | Bhriguvasare | Vems | Lakshmi | 


It is interesting to note the order in which the din (vara or vasare) is listed in sequence. As 
per Vedic Panchang there are 24 Horas in a din comprising 60 Ghatikas. Lord of each 
Hora is a planet from the nearest orbit. The Lord of first Hora is Sun because Sun is the 
centre of the universe. Vedic Astrology considers Sun as a Graha (planet); in fact it is 
earth, a planet in place of Sun which orbits around it. 

Hora 

Just like a day has its own specialities, each hour of the day also has its own significance. 
Originally each 24 hour day was split into 60 Ghatikas, each of 24 minutes. Thus 2% 
Ghatikas make one hour which is known as Hora. As per ancient rishis each Hora of the 
day is ruled by one of the seven lords of Grahas. Just like each day reflects the 
characteristics of the lord who rules the day, each Hora also reflects the characteristics of 
the lord who rules the Hora. Thus we have Ravi Hora, Chandra Hora, Kuja Hora, Budha 
Hora, Guru Hora, Shukra Hora and Shani Hora during each week days at sun rise. 


Hora periods start with Ravi Hora at sun rise on Sunday and continue in the following 
cyclic order: Ravi, Shukra, Budha, Chandra, Shani, Guru, Kuja. For example, on a 
Sunday assuming sun rise at 6 a.m. (Ravi Hora), 7a.m. to 8 a.m. would be Shukra Hora; 8 
a.m. to 9 a.m Budha Hora; 9 a.m. to 10 a.m. Chandra Hora; 10 a.m. to 11 a.m. Shani Hora; 
1 la.m. to 12 Noon Guru Hora; 12 Noon to 1 p.m. Kuja Hora; 1 p.m. to 2 p.m. Ravi Hora; 2 
p.m. to 3p.m. Shukra; 3 p.m. to 4 p.m.Budha Hora; 4 p.m. to 5 p.m. Chandra Hora; 5 p.m. 
to 6 p.m. Shani Hora; 6 p.m. to 7 p.m. Guru Hora and so on...continuing, at midnight 12 to 
1 a.m. Shani Hora ; 1a.m to 2a.m. Guru Hora; 2 a.m. to 3 a.m. Kuja Hora; 3 a.m. to 4 a.m. 
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Ravi Hora; 4 a.m. to 5 a.m. Shukra; 5 a.m. to 6 a.m. Budha Hora. Next Hora is of Chandra. 
Next day morning it will be Monday (Chandra or Somavara). So Somavara first Hora 
from 6 a.m. to 7 a.m. will be that of Chandra. If we follow the same sequence we will get 
the first Hora of each day belong to the Lord of the day. Further tabulations are done in 
Appendix. This indicates how ancient Rishis were having the knowledge of celestial 
positions of the planets and named the week days sequentially. 


ii. Tithi 

In Vedic time-keeping, a tithi is a lunar day or the time it takes for the longitudinal angle 
between moon and sun to increase by exactly 12” There are 30 tithis in each lunar month. 
A difference of longitude 12° indicates the ending of the 1* tithi, 24" that of 2” tithi and so 
on. In Amavasyant System, month starts with Shukla Prathama to Poornima and Krishna 
Prathama to end with Amavasya. Generally a tithi begins on one day and ends on the 
following day; it touches two successive solar days. Some times it may begin and end 
within the limits of the same day. It is also possible some other times it touches 3 days 
occupying whole of one and parts of other two on each side of it. A tithi on which sun does 
not rise is expunged; called Kshaya tithi. A tithi on which sun rises twice is repeated; 
known as Vriddhi (Adhika) tithi. Generally 13 expunctions and 7 Vriddhi (Adhika) tithis 
occur in a lunar year. Tithis begin at varying times of day and vary in duration from 
approx.19 hours to approx. 26 hours. Tithi mean length is: 23 hours 37 minutes. 
(59.3Ghatikas). Greatest length is: 26hours 6minutes. Least length is: 21hours 34minutes. 
Names of Tithis are: 

Amavasyant System, Shukla Prathama is beginning of Chandramana month. 

0o0r30 Amavasya (the new moon) 


1 Prathama (Padya) 6. Shashti 11. Ekadashi 
2. Dvitiya 7. Saptami 12. Dvadashi 
3. Tritiya 8. Ashtami 13. Triyodashi 
4. Chaturthi 9. Navami 14. Chaturdashi 
5. Panchami 10. Dashami 15. Poornima 


Next Krishna Paksha:16. Prathama - ends 30.Amavasya 


iii. Nakshatra 

The moon takes 27.32 days to go around the earth; it is known as sidereal month. This part 
of the ecliptic is called Nakshatra. During traversal of moon around the earth it was 
noticed that the moon is close to some of the fixed stars. Twenty seven stars that fall on the 
path of the moon are identified. In 29.5 days i.e. Moon's one synodic revolution, moon 
travels through 27 stars that were said to form 27 Nakshatras. Hence, on an average the 
moon travels one Nakshatra everyday. The star closest to the moon on its path is called 
Moon's Nakshatra. If the moon is in the constellation of Krittika on Poornima, that month 
is called Kartik A lunar month is denoted by the name of the constellation in which the 
Moon is on Poornima day. When the Moon traverses through constellation of 
Poorvabhadra on Poornima day, that month is denoted as Bhadrapada Maasa (month). 

A Nakshatra is completed when the Nirayana longitude of the moon as measured from the 
fixed initial point attains a value of 137201, the first Nakshatra (i.e. Ashvini) ends; the same 
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is 26°40' when the second Nakshatra (Bharani) ends, and so on. 

Actually when we refer to astronomy, most of them are not single star but constellation of 
stars. The names of these Nakshatras and the number of stars in the constellations or 
cluster are given in Appendix. 


Abhijit Nakshatra: In fact the moon's transit of the sidereal zodiac takes approx. 27 days 
and 7 % hours. This is why we have 27 Nakshatras, dividing the zodiac of 360° into 27 
parts (each 13°20'). Each Naksatra is identified with a star or cluster of stars and named 
there from. The 7 Y hour shortfall in a sidereal lunar transit was made up by a short span of 
hypothetical intercalary Nakshatra. This Nakshatra is called Abhijit. 

The span of Abhijit is determined proportionately as (7hr38'/24hr) x 13°20'= 4°14' which is 
from 276°40' to 280°54' overlapping the 21" Nakshatra Uttarashada. The traditional Vedic 
astrologers did not impart much significance to Abhijit Nakshatra as its duration is not 
significant. It is called intercalary as it appears for a smaller duration as compared to 
normal duration of Nakshatra between Uttarashada and Shravana. The duration of 
Uttarashada is divided into 4 parts (padas) and the first 3 parts (padas) are assigned to 
Uttarashada. That makes Uttarashada to be 10°.with each pada to be 2°30'. The remaining 
pada of Uttarashada (15Ghatikas) is assigned to Abhijit. Similarly beginning of Shravana 
(4Ghatikas) is given to Abhijit making its total length to be approx. 4°14'. The remaining 
part of Shravana is assigned to 4 padas of Shhravana to be 12°27' (approx.). 


iv. Yoga 

Yoga mans conjunction or relationship with respect to each other. There are 27 Yogas. A 
Yoga is obtained from the sum of Nirayana longitude of the moon and the sun and the sum 
is divided into 27 parts of 13°20'.each. Here Chaitra Maasa Ugadi time is taken as the 
starting point. The first Yoga, Vishkumbha ends when the sum is 13°20', second Yoga Priti 
ends when the sum is 26°40' and so on. There may be little or minor variations during the 
transition from, one yoga to the other, but apart from that it is effective during the dawn 
and is known as the Yoga for that day. 

Yogas are one of the factors in determining the auspiciousness of the day. For all 
important works avoid Atiganda, Shula, Vyaghat, Vajra, Vyatipata, Parigha and 
Vaidhriti. 


Yogas 

1. Vishkambha 10. Ganda 19. Parigha 
PIS RA 11. Vriddhi 20. Shiva 

3. Ayushmana 12. Dhruva 21. Siddha 
4. Soubhagya 13. Vyaghat 22. Sadhya 
5. Shobhana 14. Harshana 23. Shubha 
6. Atiganda 15. Vajra 24. Shukla 
7. Sukarma 16. Siddhi 25. Brahma 
8. Dhriti 17. Vyatipata 26. Indra 

9. Shula 18.Variyan 27. Vaidhriti 
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In simple words, it is just half of tithi. It is the total amount of time taken by the sun to 
make an angular distance of 6° from the moon in ascending steps. The first Karana ends at 
the middle of the tithi and second Karana ends with the ending of that tithi. Since there are 
30 tithis, a simple assumption would be 60 Karanas, but they are not. In total there are only 
11 Karanas; out of which four are fixed and seven are repeating. 

Like the Yoga, the Karana is a factor used by astrologers for determining the 
auspiciousness of the day for a given activity. 


Fixed Karanas Other Karanas 
1. Shakuni 1. Bava 5. Garaje 
2. Chatushpada 2. Balava 6. Vanija 
3. Naga 3. Kaulava 7. Bhadra (Vishti) 
4. Kingstughna 4. Taitila 
4. Muhurtas 


a. Shubh Muhurtas 
Muhurtas are auspicious periods generally of 2 Ghatikas duration. But there are also most 
auspicious days in a year known as Sade-teen (32 ).Muhurtas. These are most auspicious 
period and any activity or ventures started during these periods will result in very good 
result with very high success rate. 
i. Sade-teen (34. ) Muhurtas 
These are very auspicious Muhurtas. 
¡A Ugadi Padva ( Chaitra Shukla Prathama) 
WA Akshaya Trutiya (Vaishakh Shukla Trutiya) 
3: Dasara/Vijaya Dashami (Aswij Shukla Dashami) 
4. Padva in Diwali (Kartik Shukla Prathama) is considered as half Muhurta. 


b. Brahma Muhurta 

Brahma Muhurta (or Time of Brahma) is the three hour time period culminating at dawn. 
Ifthe sun rise time is 6 a.m., this would be between 3 a.m. and 6 a.m. every day. Normally 
a Muhurta is of two Ghatikas duration, but Brahma Muhurta is the first Prahara of the day 
and it is of three hours duration. This is the most auspicious time of the day and is excellent 
for spiritual practises. This is reckoned as the best time of the entire day; for puja, 
meditation or any type of religious practice. Hence the devout religious people get up 
early morning after 3 a.m. in Brahma Muhurta and practise spiritual activities. 

In contrast, the last Prahara of the day is midnight to 3 a.m. in the morning and is the most 
inauspicious period of the day. Sleep is the appropriate activity of the time except when 
one observes Jagarana or Akhand Bhajan. 


c. Sandhi Kalas 

There are three Sandhi Kalas or junction times, within each day, considered to be good 
times. The first is when the night meets the morning, the second is when morning meets 
afternoon and the third is when the day meets the night. The spiritual activities like 
Worship and mantra recital conducted during these times are very effective. 
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d. Abhijit Muhurta 

Abhijit Muhurta is one of the most powerful Muhurtas for initiating a wide spectrum of 
life activities, especially Marriage and Upanayana. Its efficacy is enhanced by presence of 
other beneficial Muhurtas, like good day, Nakshatra, Yoga and position of planets etc. 
Abhijit Muhurta starts 24 minutes (one Ghatika) before the Local Noon Time and remains 
till 24 minutes after it, with a total duration of 48 minutes. The Local Noon Time varies 
from place to place and time of the year. 

Exception: This powerful Muhurta is not suitable for auspicious activities like Marriage 
and Upanayana on Wednesdays as it forms malefic Muhurta. 


e. Pradosha 

One and half hour before dusk and half an after that, is called Pradosha and this period is 
auspicious. 

There are three levels of Pradoshas. Each energy level indicates much Karma may be 
released at that time. All levels are good and aid us in accelerating our evolution and make 
our lives easier and happier. They are: 


1. Nitya Pradosha Kala 
Nitya Pradosha is one and half hours before dusk and half an hour there after. 


2. Middle Level 
This Pradosha time is dependent on phases of the moon. This occurs twice a 
Chandramana month — on triyodashi day of Shukla and Krishna Paksha. 


3. Supreme Level 

Shani Pradosha and Soma Pradosha are when triyodashis occur on a Saturday or a 
Monday respectively. The Shani Graha is considered responsible for effecting tougher 
periods of our lives to help us refine and evolve our souls. Monday is the day of Shiva. It is 
believed that Shiva has more influence over Shani on this day and can cause Shani to 
release entirely or some of the karmic bonds that control us. 


f. Amrit and Vish Ghatikas 

In Vedic Astrology, certain periods of a day are very auspicious to start a new venture / 
project, or beginning an important and benevolent work. If a work is started in Amrit 
Ghatika and other Muhurta determining factors (such as Tithi, Nakshatra, Yoga etc.) are 
favourable, success is achieved without any hurdles. The duration of Amrit Ghatika is 
3.75 (90 minutes). 

Similarly Vish Ghatika is not good for starting any important activity. Its duration is also 
of 3.75 Ghatikas. These two periods occur every day at different times of the day. 


g. Rahu Kala 

Rahu Kala is the other inauspicious period. This period is of about 1%. Divide the day 
time of 12 hours from 6 a.m. to 6 p.m. into 8 equal periods of 1/2 hours, referred as 'time 
octants'. Leaving the first period of 6am to 7.30am, arrange the week days in the order 
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Mon, Sat, Fri, Wed, Thu, Tue, Sun and assign them seguentially the Rahu Kala periods 
as given below: 


The seguence of week days can be easily remembered through a sentence: Mother Says Father 
Wears The Turban on Sunday. 


5. Adhika (Intercalated Month) and Kshaya Maasas 

A Chandramana (lunar) year has 354.37 days, while Souramana (solar) year has 365.256 
days. It means 11days (approx.) a year, in the course of about 2.75 years, the difference 
will be 29% which is equal to a Chandraman month. In the process of synchronisation 
between Chandramana and Souramana calenders, there is need for adding a month in 
about 2.75 years. This additional month is called Intercalated Month or Adhik Maasa. In 
the absence of a compromise through intercalation all our festivals generally observed 
according to Chan dramana (lunar) tithis would have advanced by 10 days and there would 
not have any link between a religious festival and the season in which it is observed. Hijari 
calendar followed by Muslims does not have any such provision for intercalation; hence 
their religious festivals advance by 11 days every year. 

This addition of Adhik Maasa is done, during a Chandramana year, when there is no 
Sankranti between two Amavasyas. In other words a Chandramana Maasa without a 
Sankranti in it is an Adhik Maasa. It is considered to be auspicious and named as 
Purushottama Maasa. The Adhika Maasa generally can occur in the periods from Chaitra 
to Ashwija. (or after Souramasa Mesha and before Kanya). Under this concept, it is said 
that for 1920 Souramana (solar) months, 60 Adhik Maasa will be added when actually 59 
would suffice. Hence in order to bring further refinement and suppress this excess in 
Adhik Maasas, one month is dropped in the Chandramana calendar year. It is known as 
Kshaya Maasa. (There is no Amavasya of that month.) The sun's stay in a particular 
Raashi (Souramaasa) will be less than the duration of a Chandramana month and it results 
in two Sankrantis in a particular Chandramana month. The Kshaya Maasa generally 
occurs once in 141 years (it happened during the year 1963-64) and again after 19 years 
(during the year 1983-84). The next Kshaya Maasa will be in the year 2124-25. The Adhik 
Maasas in the span of 60 years are given in Appendix. 


6. Grahana (Eclipses) 


When a celestial body covers the other body fully or partially, it is called an eclipse or 
Grahana. Sun is a celestial body around which planets orbit. When moving in the orbit, 
when celestial bodies come in same line, eclipse occurs. Solar eclipse occurs when the sun 
gets partially or fully covered by moon. That is, the moon comes in between the earth and 
sun. This is possible only when longitudinal difference between the sun and moon is zero, 
1.e. on Amavasya day; and 3 celestial bodies, the sun, moon and earth are in same line. 
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Chandra Grahan is earth shadow on moon. When earth enters between the sun and moon, 
earth casts its shadow on the moon, producing a lunar eclipse or Chandra Grahan. It 
occurs on Poornima day when the moon is directly opposite to the sun or longitudinal 
difference is 180°. 

Grahan or Eclipses hold special significance in our culture. During Grahan one should 
avoid eating food. Do not prepare anything fresh food during this period. Once the period 
is over, one should take bath and prepare food and eat. There is a belief that these 
Grahanas particularly affect more, the people born in particular Rashis (zodiac sign). 
Normally Panchanga mentions the list of Rashis (Zodiac signs). They are advised to light 
lamp in temples with gingili (til) oil. 

During the eclipses, both lunar and solar, our Rishis observed impure gases circulating in 
the atmosphere. These gases get absorbed in the food and vitiate it. Hence one should 
avoid preparing or eating food during Grahana period. Drinking water can be kept pure by 
adding Tulasi (Basil leaves). This keeps the water pure. The Grahan fast should be 
observed if any part of the eclipse is visible from the place of residence. One should know 
timings of eclipse and all family members except infants, old and sick should eat their 
meals at least four Praharas in advance in case of Surya Grahan or two Praharas before 
Chandra Grahan. One Prahara is equal to three Horas (hours). The reason is, the food 
should be digested before commencement of the eclipse. Food should be consumed after 
seeing the sun or the moon free from eclipse. During Surya and Chandra Grahan time, one 
should engage in meditation or chant mantras or listen to devotional music. The spiritual 
benefits derived by this, is extremely rewarding. 


7. Moudya / Astangata / Dugdha 


A planet derives its radiance from the sun. It is said that planets would be more powerful 
when they are radiant. When a planet is opposite to sun, it would be visible as the sun sets 
and also when it rises. Under such conditions, a planet is said to be auspicious. When a 
planet comes closer to the sun, it would set and rise along with the sun and hence is 
lustreless. Such a position is called conjunction. The planets Mercury (Budha) to Saturn 
(Shani) remain invisible to the naked eyes for some days at the time of conjunction with 
the sun. The phenomenon of the planets invisibility due its proximity to the sun is known 
as heliacal setting (Asta) or Combustion of the planets. In Sanskrit it is called Moudya or 
Dugdha or Astangata. The opposite phenomenon is defined as heliacal rising (Udaya). 
Combustion or Moudya is deemed to be bad as it would rob away the effect of planets. The 
combustion distance varies from planet to planet. It is 17° for Kuja, 14° for Budha, 11° for 
Guru, 10° for Shukra and 15° for Shani on either side of the sun. During Moudya the 
benefic-planets lose their potency, while malefics becomes more mischievous. Hence 
suitable Muhurtas for marriages, Upanayana, Griha Pravesh or starting of any new 
ventures are not available during Moudya period. Moudya means foolishness. That 
implies combust planet would behave like a fool during Moudya period. There are only 
two Moudyas which have been given importance — Shukra and Guru. Marriage and 
Upanayana are not performed during Moudya period. 
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Chapter III 
1. Chandramana Calender 


Festivals and Important Days 

As per the scriptures, Chaithra maasa, four months, when the Sun is transiting in Meena 
raashi, Ashaada when the Sun is transiting in Mithuna, Bhaadrapada maasa when the 
Sun is transiting in Kanya and Pushya maasa when the Sun is transiting in Dhanus Raashi 
are considered as Shoonya Maasas. May be due to the spiritual significance affixed to 
these months, auspicious functions like Upanayanam, Marriage and Gruha Pravesh etc. 
are not generally undertaken during Shoonya Maasa. 

While Aashaada maasa is considered as inauspicious for mundane activities, it is 
considered as sacred month for performing spiritual activities. Aashada, Karthika, 
Maagha and Vaishakha months are regarded as spiritually important months. 


Uttarayana 
Vasanta Ritu 
Chaitra 
Maasa Niyaamaka : Vishnu 
Souramana : Kumbha — Meena ; Gregorian Calender : March - April 
Poornima day star : Chitra 
Shukla Paksha (Shuddha) Krishna Paksha (Bahula) _ 

am Festival ithi Festival 


Chandramana Ugaadi 


=. Mats a Jayanti 

ES 

a Kamada Ekadashi Eka Varuthini Ekadashi 
Hanuman Jayanti 


I. Chandramana Ugaadi 
Ugaadi denotes one of the several names of Sri Maha Vishnu. 


Yugaadi-krit yugavarto naikamaayo mahashanah 
adrishyo vyaktaroopash cha sahasrajid anandajit 


Shloka 46 of Sri Vishnusahasranama describes Vishnu as Yugadi-krit (one who creates 
yugas) and Yugavarto (one who causes repition of Yugas). Hence it is appropriate to 
celebrate with the worship of the Supreme God, Sri Vishnu who is cause and effect of this 
infinite Time element. As per the scriptures, Chaitra Shukla Prathama is considered as the 
day on which the Creation had started that marked the beginning of Shweta Varaha Kalpa. 
That day is referred as Kalpadi. It is also the day on which the Yuga had commenced and 
hence it is known as Yuagadi or Ugadi. There is a belief that on this day Sri Krishna 
disappeared from this world and it is the beginning of Kaliyuga. 
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On this day, it is customary to worship also the sun god, who heralds the beginning of each 
new day and the 'Panchanga' the ephemery that carries predictions on the general features 
of the newyear. 

Ugadi is one of the Sade Teen Muhurtas or 3 ’2 auspicious muhurtas in Vedik Astrology. 
During these Sade Teen Muhurtas, if new businesses, gruhapravesh, or new 
constructions are taken up, they will prosper. 


Ugaadi Food 

Traditionally special foods are to be prepared for Ugadi. A prasadam of a mixture of 
jaggery and neem is prepared and distributed to all the members and visitors to house. 
Neem and jaggery denotes two conflicting aspects of human life, joy and sorrow, success 
and failure, ecstacy and agony. Consuming this mixture of Prasad signifies the token 
acceptance of all sweet (jaggery) and bitter (neem) things in life that are in store for us in 
the newyear. A healthy dose of both is what one should expect and be prepared and accept 
with good grace. Yugadi reminds us, year after year, of this truth. 

The recipes of Prasad and other yugadi food are given in Food Chapter. 

ii. Matsya Jayanti: Matsya Jayanti is the day when Sri Vishnu appeared as Matsya Avatar 
(fish, the first incarnation). SriVishnu appeared as a fish to rescue the Vedas. 

iii. Sri Rama Navami: The birth day of Sri Ramachandra is celebrated in the temples. Sri 
Rama, the seventh incarnation of Sri Vishnu was believed to be born on this day at noon. 
iv. Hanuman Jayanti: The birth day of Hanuman is celebrated in the temples of 
Hanuman and devotees pray for strength. 


Uttarayana 
Vasanta Ritu 
Vaishakha 

Maasa Niyaamaka : Madhusudana 
Souramana : Meena - Mesha; Gregorian Calender : April-May 
Poornima day star : Vishakha 
Shukla Paksha (Shuddha) Krishna Paksha (Bahula) 

Tithi Festival ithi Festival 
Tritiya Akshaya Tritiya, 
Treta Yugaadi 
Parashurama Jayanti 


Panchami Gurpur/Karkala Teru 

Shankaracharya Jayanti a ee 
Chaturthi Ramanuja Jayanti 
Triyodashi Narasimha Jayanti 


Chaturdashi Kurma Jayanti 
Poornima Vaishakha Poomima 
Buddha Poomima 
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Vaishakha is a very auspicious month. Birth days of three incarnations (avatara) of Vishnu 


fall in this month. According to scriptures the months of Kartik, Maagh and Vaishakha are 
three very auspicious months in 12 Chandramana months. 


Sri Hanuman Jayanthi is celebrated on Vaisakha Bahula Dasami in Andhra. 


Akshaya Trutiya is one of the Sade Teen (32) Shubha Muhurtas (Auspicious days). Itis 
an auspicious Muhurta for new purchases like, land, house, vehicle, Gold, Silver etc. 
or starting of new venture / business etc. 


Akshaya means the one that does not have an end or which does not die or perish. Any 
sacred deeds performed on this day give ever lasting and non perishable merits. This day 
is also celebrated as Sri Parashurama Jayanti the birth day of sixth incarnation of Sri 
Vishnu. Badari Narayana temple at Badari Kshetra opens on this day after closure in the 
winter. 

IfAkshayya Trutiya falls on Wednesday with Moon in Rohini Nakshtra, it is believed to be 
very highly auspicious. 


Sri Narasimha Jayanthi: Devotees observe 'Narasimha Vrata', keeping day-long fast 
and worshipping the deity with 'shodasho-pacharas' and recite the Kshama Prarthana 
Mantra: 


Taptahaataka keshaanta Jalatpaavaka lochana, 
Vajraadi nakha sparsha Divya Simha Namostutey 


(Divya Simha! Your mane is shining like molten gold and eyes are glowing like fire balls; the 
slightest touch of your diamond-strong nails are excruciating; my salutations to you!). 


Apara Ekadashi: A significant Ekadashi; fasting on this Ekadashi is known to bring in 
name and fame to the observer. (Apara Ekadashi is also celebrated as Achala Ekadashi, 
Bhadrakali Ekadashi, Viashakha Vadi Ekadashi and Jalakrida Ekadashi in various parts of 
India.) 


Vaishakha Poornima: Vaishakha Poornima is celebrated in Sri Venkatramana temples of 
Konkan coast in a grand scale with, Vasantotsav etc. It is the last Utsav (procession of 
Deity outside temple premises) before the Chaturmasa. 


Vaishakha Shanivar: Vaishakha maasa being most auspicious for Venkatramana, 
devotees worship the deity on Vaishakha Saturdays with Shodashupachar. 


Buddha Poornima:On this day Buddha was enlightened / attained nirvana. 
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Uttarayana 
Greeshma Ritu 
Jyeshta 

Maasa Niyaamaka : Trivikrama 
Souramana : Mesha - Vrushabha; Gregorian Calender : May - June 
Poornima day star : Jyeshta 
.Shukla Paksha (Shuddha) Krishna Paksha (Bahula) 

Tithi igi Festi val 
Ekadashi Nirjala Ekadashi 
Trayodashi Vata Savitri Vrata 
Bilva-triratri Vrata 
Arambha 
Vata Savitri Vrata: 
Bilva-triratri Vratam 
Samapta 


Bilva Tri-ratri Vrata: Bilva is Bel tree. Ladies perform this Vrata for 3 days from Jyeshta 
Shukla trayodashi to Poornima. During this period Vrata observer has to eat only sattvic food 
and worship Bilva tree (Bel tree).. 


Uttarayana / Daksinayana 
Greeshma Ritu 
Ashada 

Maasa Niyaamaka : Trivikrama 
Souramana: Mithuna-Karkataka; Gregorian Calender : June-July 
Poornima day star : Poorvashada 
.Shukla Paksha (Shuddha) Krishna Paksha (Bahula) 
Tithi Festival Festival 
Dashami | Chaturmaasa Arambha 
Shakha Vratarambha 
Shayani Ekadashi Ekadashi Kaamika Ekadashi 
Taptamudradharana, 


Aashada maasa is the month when the rains (monsoon) will start afresh and a number of 
creatures (living beings) will sprout on the earth. This month is said to be the appropriate 
period for sprouting of spiritual knowledge in the minds of human beings 
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Chaturmasa: The four month period commencing from Ashada Shuddha Ekadashi is 
observed as Chaturmasa. During the period many festivals and rituals are performed. 
Whole atmosphere is conducive to spiritual activities; it is rainy season and lush green 
everywhere.The air is clean; vegetables and fruits available in plenty are good for health. 
Many Upavas Vratas are observed during this period and time is very good for spiritual 
studies. 

Hari Shayani Ekadasi, One this day Sri Vishnu is believed to enter into Yoganidra 
(divine slumber) 

Taptamudradhaarana: The sacred act of getting the divine symbols stamped on one's 
body known as Taptamudradhaarana is conducted during Shayani Ekadasi. Lot of 
spiritual significance is attributed to the concept of Taptamudradhaarana. 

Guru Pournima: It is for symbolically honouring the Gurus and teachers who have 
taught us the Vidya. This day is also 

Vyaasa Poornima associated with Veda Vyaasa, the divine literary incarnation of Vishnu. 
It is believed that Veda Vyasa was born on this day. 


Dakshinayana 
Varsha Ritu 
Shravana 
Maasa Niyaamaka : Shridhara we 
Souramana : Karkataka- Simha Gregorian Calender :July-August 
Poornima day star : Shravana 
-Shukla Paksha (Shuddha)____, Krishna Paksha (Bahula) 
Tithi Festival Wi a Festi val 
Nagara Panchami | Ashtami | Sri Krishnashtami | 
Ekadashi Putrada / Pavitra Ekadashi | Ekadashi | Aja Ekadashi | 
Pavitraropana, | 
Dadhi Vratarambha | e iy: 
Shravana Rigupakarma | | : | 
Nakshatra | | | 
Chaturdashi 
/Poornima 


Y ajurpakarma 


The holy month of Shravan is extremely auspicious and is spread out with many religious 
festivals and ceremonies.The important festivals are: 
All Mondays: Shiva Puja; All Tuesdays of Shravana: Mangala Gouri Vrata 
All Fridays and Sundays: Chudi Puja of Tulasi and Surya 
Friday before Pournima: Sri Varamahalakshmi Vrata. 
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Chudi Puja: Saraswat Sumangalis perform chudipuja every Fridays and Sundays. 
Described in chapter-V, Tulsi Puja. 


Naga Panchami: To bind the mankind with earliest occupants of the earth namely Nagas, 
on both Nagarapanchami and Subramanya Shashti, special pujas are offered in various 
Subramanya temples at Manjeshwara and Kudupu in Mangalore and Kukke Subramanya 
temple at Subramanya. 


Pavitráropana: Silken threads are folded into three and then 12, 24, or 36 pavitra knots 
are tied. This is then placed on the deity like a garland in the temple. This is known as 
pavitráropana. Itis believed that by offering this garland, demerits or bad effects accrued 
due to any shortcomings or defects in the ceremonies and rituals performed that year are 
warded off. This thread is also known as dáru. After offering these threads to the deities, 
they are worn by the devotees. 


Upakarma: The upakarma ceremony for the followers of Rig Veda takes place on the 
Shravana Nakshatra day in this month. Those belonging to Yajur Veda celebrate this on 
Shravana Poornima day. On the day of the star Hasta in the Souramaana month of Simha, 
the followers of Sama Veda celebrate their upakarma. This usually comes in Bhadrapa da 
maasa. 

On Shravana Nakshatra day in Shravana maasa, Rigupakrma is celebrated. However, if 
Poornima day and Shravana Nakshatra day coincides and there is also Chandragrahana 
(lunar eclipse) or Sankramana on that day, Rigupakarma is celebrated on Shravana Shukla 
Panchami/Hasta Nakshara. 

The Upakarma day Brahmins should offer Tarpana to Devas, Rishis and Pitrus; the Rishis 
whom Tarpana are given are of one's own Shakha. All Saraswat Brahmins belong to 
Shakhala Shakha of Rigveda. 


Sri Krishna Ashtami: Followers of Chandramana system, celebrate Sri Krishna 
Janmashtami on Shravana Bahula (Krishna) Ashtami. Followers of Souramana system, 
celebrate it on Krishna Ashtami of Simha maasa. It may be in Shravana or Bhadrapada. 
Onam is celebrated in Kerala. It is believed that on this day the spirit of King Bali, a great 
devotee of Vishnu comes to visit the people of Kerala. The mighty demon Mahabali was a 
very caring ruler and during his reign, there was immense prosperity. But being a demon, 
he did have his shortcomings and was extremely egoistic. He was cursed by his 
grandfather Prahlad that his downfall would be in the hands of Vishnu. But he was also 
blessed with a boon that he could annually visit his people with whom he was so attached. 
Onam is celebrated over ten days and comes to an end with a grand celebration on the 
tenth day called 'Thiruvonam'. Onam celebrations start from the day of Hasta star and 
culminate on Shravana. The festival is supposed to start from the appearance of the 
Hastha Nakshatra and end 10 days later in Shravana Nakshatra of Simha. 
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Dakshinayana 
Varsha Ritu 
Bhadrapada 
Maasa Niyaamaka : Hrishikesha = 
Souramana : Simha-Kanya; Gregorian Calender :August-September 
Poomima day star: Poorva/Uttarabhadra | 


——) 


Shukla Paksha (Shuddha) Krishna Paksha (Bahula) | 
i Festi val Tithi - ~ Festival 
Swarna Gowri Prathama | Mahalaya Arambha 


Vrata /Vayna Puja 


Chaturthi Ganesh Chaturthi Chouti Bharani Shraddha on 
/Panchami | Bharani Nakshatra 


Rishi Panchami var 


Navami Avidhava Navami 

Ekadashi Parivatini Ekadashi Ekadashi Indira Ekadashi 

Dwadas hi Vamana Jayanti, Dwadashi | Sanyasi Mahalaya 
Dwidal Vratarambha 

Chaturdashi_ | Anant Chaturdashi Amavasya | Sarvapitru Shraddha | 


Vayana Puja is essentially worshiping of Gauridevi by Sumangalis in Saraswat Brahmins. 
Details are given in Puja and Vrat Chapter. 

Rishi Panchami is dedicated to Saptarshis. 

Parivartini Ekadashi is the day Sri Vishnu turns his position while in Yoga Nidra. This 
day is a tuning point in the Chaturmasa Vrata. 

Vamana Jayanti: Sri Vamana was born as the son of Rishi Kashyapa and his wife Aditi in 
accordance to the penance done by the couple and prayers of Indra and other Devas. He 
was born on Bhadrapada Shukla Dwadashi under Shravana Nakshatra. Sri Vamana was 
born as the first human avatara and first avatara of Treta yuga. On this day Sri Vamana is 
worshipped by offering Arghya. 


Ananta Chaturdashi: Sri Maha Vishnu is worshipped in the form of Ananta by 
observing a unique Vrata known as Sri Anant Padmanabha Vrata. It is believed that Sri 
Krishna had explained the significance and merits of performing the Vrata to Dharmaraja. 


Kapila Shashti: If there is a coincidence of Bhadrapada maasa, Krishna Paksha and 
sun in Hasta Nakshatra and Moon in Rohini Nakshatra, Shashti tithi on a Sunday and 
Vyatipita yoga, that day is known as Kapila Shashti and it is highly auspicious day. 
Any charity, worship, Homa, bath in sacred river if performed on this day is said to 
have meritorious benefits. 
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Dakshinayana 
Sharad Ritu 
Ashwayuja 
Maasa Niyaamaka : Padmanabha 
Souramana: Kanya- Tula; Gregorian Calender :September-October 
Poornima day star : Ashwani 


.Shukla Paksha (Shuddha) Krishna Paksha (Bahula) 
Tithi Festival Tithi Festival 
Prathama Navaratri Festival starts 


Sharada Puja 


Moola to 
Shravana 
Nakshatra 
Ashtami Durgashtami 
Navami Ayudha Puja 

Dashami Vijaya/Vidya Dashami, 
Buddha Jayanti 


Ekadashi Papankusha Ekadashi 
Poornima | Sharad Poornima 


SHA 


Rama Ekadashi 
Sayam Jalapuja 


Ekadashi 
Trayodashi 


Naraka Chaturdashi 
Lakshmi Puja, 
Deepavali 


Chaturdashi 
Amavasya 


Sharad Ritu is the post monsoon season of festivals. The oppressive heat of the summer is 
a distant memory and the chill of the winter is still on its way. The annoying downpour of 
the monsoon has just ended. The weather is mild, pleasant and refreshing. Sharad is a 
season of moderation, comfort and peace. It is the season of the middle path. It is a 
soothing delight. During this period Saraswati the Goddess of learning, Sri Lakshmi the 
Goddess of wealth and Sri Durga the Goddess of strength are worshipped. 

Pustaka Puja: From Moola Nakshatra to Shravana Nakshatra (Shashti to Dashami) 
Pustaka Puja is performed. The volumes of holy-scriptures are worshipped during this 
period. In temples palm leaf manuscripts arranged in front of the Goddess Saraswati are 
worshipped. At homes holy books like Bhagavata, Bhagavadgita, Ramayana, 
Mahabharata, Vedas and Upanishad are kept infront of the deity and prayer is offered. 
Ayudha Puja: The machinaries, equipment and instruments used in factories, work 
places, vehicles, electrical/mechanical gadgets used for cooking at home are all cleaned, 
decorated; puja is performed with Aarati. 

Durgashtami : Sri Durga is worshipped as destroyer of Mahishasura. 

Vijaya Dashami: It is a festival of celebration of victory, the triump of Dharma over 
Adharma. It was on this day Shri Rama with his consorts was enthroned in Ayodhya on 
return from years of exile and vanquishing the demon king Ravana. Also Pandavas ended 
long years of exile and one year of incognito. Vijaya Dashami is also finale of nine day 
festival of navaratri. It was on this day Goddess Durga destroyed horde of evil forces, 
restored life and hope in the hearts of the virtuous. It is a day of victory and rejoice. Vijaya 
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Dashami is one of the Sade Teen Muhurtas or three and half (3 Y ) most auspicious 
muhurtas. These Muhurtas are very good for starting new businesses, Gruhapravesh and 
new constructions. 

Pashchima Jagara Puja 

This puja is exclusively performed in temples of coastal Karnataka and all Saraswat 
temples elsewhere. For a period of one month, beginning from midnight of Vijaya 
Dashami in Ashwija maasa up to the Vaikunt Ekadashi day in Kartika maasa, special pujas 
are performed daily in the early morning hours (Brahma Muhurta) in the temples. This 
ritual is known as pashchima jagara puja because it is performed by remaining awake 
during the early hours of the morning when it is end of night. It is performed to please Sri 
Kartika Damodara. Devotees sing Bhajans and chant Damodara Ashtaka. Rice, jaggery, 
fruits and coconuts are offered as Naivedya and Arati is performed to the deity. 


Daksinayana 
Sharad Ritu 
Kartika 

Maasa Niyaamaka : Damodara __ = 
Souramana : Tula-Vrashchika, Gregorian Calender :November-December 
Poornima day star : Krittika 
= Shukla Paksha (Shuddha) Krishna Paksha (Bahula) 
Tithi Festival Festival 


Dhanyalakshmi Puja, Karkal Divvo 
Gowpuja, Balindra Puja 


Dwitiya Bhagini Dwitiya, 
Yama Dwitiya _ 
Navami Krita Yugadi 


Ekadashi Prabhodini Ekadashi 


Dwatasii | Utthana Dwadashi, Tulasi Puja 
Kartik Poornima (Kartipunnav) 


\ 


Kartika Shukla Prathama is the last of the Sade Teen Muhurtas (3/2), the most auspicious 
muhurtas. Kartik Maasa is considered auspicious both by Vaishnavas as well as Smartas. Sri 
Vishnu goes to yoga nidra on Ashada Shukla Ekadashi and wake up on Kartika Shukla Ekadashi. 
Lord Shiva killed Tripurasura on Kartika Pournami and protected the world. It is believed on this 
day Ganga Devi enters into all the rivers and sacred lakes and makes them pious as Ganga. 


Gowpuja: It is celebrated where cows are kept. Previous day cowshed is cleaned, white 
washed and decorated. The cows are given bath and decked with flowers. Special dishes 
are offered to them and Aarati is performed. 


Tulasi Puja: Celebrated as Tulasi Vivaha. Details are in Puja& Vrata Chapter. 
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Daksinayana 
Hemant Ritu 
Margashira 
Maasa Niyaamaka : Keshava 
Souramana : Vrashchika-Dhanu;Gregorian Calender :December-January 
Poornima day star : Mrigashi ahayana 
.Shukla Paksha (Shuddha) 
Tithi kesy val 


Mokshada/Vaikunth Ekadashi Safala 
Gita Jeu Ekadashi 


ma T 
Mulki Pratishte- -punnav 

Margashira month is known for incarnation of Sri Vishnu. In Bhagavadgita, Sri Krshna 
says that “Maasanam margasiroham”. It means of all the months 'I am 
Margashira'.Margashira is also called as Agrahayana. It heralds the Hemant Ritu. 
Agrahayana means the month of equinox (winter equinox, 22 December). Maasa 
Niyaamaka is Keshava and in Sri Krishna's 24 names, it is the first (Om! 
Keshavayanamah). In Bhagavadgita, Arjuna refers Sri Krishna several times as Keshava. 
Margasira is a highly meritorious month for worshipping Vishnu, Maha Lakshmi, 
Subrahmanya, Hanuman and Sun God. 

Skanda Shashti or Subramanya Shashti: Dedicated to Subramanya. 

Manjeshwar Shashti: It is the day of car festival (Brahma Ratha/Teru) in 
Srimadananteshwar temple, one of the the oldest Saraswat temples. Among the pantheons 
of Vedic Gods, Naga is one of the most prominents. On this day the six wheeled Brahma 
Ratha is pulled along the Car-street. According to Puranas, before the advent of human 
beings, reptile-snakes ruled the surface of the earth. When God wanted to create mankind, 
Brahma wanted these species to be protected; he told the snake God to go underground 
and live there. If mankind did not behave well, the Nagas would surface again to bring 
safety to the earth. 

Mokshada Ekadasi: Margashira Shukla Ekadasi associated with Dhanurmasam is 
Mokshada Ekadasi the most auspicious day to worship Sri Maha Vishnu. Itis also known 
as Vaikunta Ekadasi or Mukkoti Ekadasi. The combination of Uttara Dwara darshanam 
of Vaikunta associated with Ekadasi tithi has attained significance as Vaikunta Ekadasi. It 
is said that on this day all the Brahmaadi Devatas visit Sri Vaikunta to have Uttara Dwara 
darshana of Srimannarayana 


Mukkoti Dwadashi: The Margashira Dwadashi is celebrated as Mukkoti Dwadashi. Puja 
is performed that day in the temples with kichidi as Naivedya. 
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Datta Jayanti: It was on this day Vishnu was born as Datta through Anasuya, the wife of 
sage Atri. Dattatreya, the son of Anasuya and Atri Maharshi, is considered as Trimurti 
Avatar — Vishnu, Brahma and Shiva. 


Daksinayana 
Hemant Ritu 
Pushya 
Maasa Niyaamaka : Narayana 
Souramana : Dhanu-Makara Gregorian Calender :January - February 
Poornima day star : Pushya 
Shukla Paksha (Shuddha) Krishna Paksha (Bahula) 

Tithi Festival Tithi Festival 


Putrada/Vaikuntha Ekadashi | Ekadashi | Shattila Ekadashi 
Mukkoti Dwadashi 


Dhanurmasa Puja: The Dhanurmaasa, which is a Souramana month, occurs in Pushya 
maasa. In temples Dhanurmasa puja is performed at dawn by offering kichidi (sweet 
pongal) and the pujas are over by noon. 

Makara Sankranti: Pushya maasa, is near the end of Dakshiyana. During this month 
when the sun enters Makara Rashi, the Uttarayana starts. It is celebrated as Makara 
Sankranti. It is the beginning of the Sun's motion towards North direction. Makara 
Sankranti is as per Souramana calendar. Famous Paryaya of Udupi Sri Krishna Math 
occurs in Pushya maasa during Makara Sankranti. As lot of spiritual significance is 
attached to Pushya maasa, the month is not considered for performing marriage, 
Upanayana or Gruhapravesh. For spiritually inclined people reading or learning Vedas on 
Pushya Poornima is considered highly auspicious. 


Daksinayana/Uttarayana 
Shishira Ritu 
Maagha 

Maasa Niyaamaka: Madhava ee = 
Souramana: Makara-Kumbha ; Gregorian Calender :Januar y-February | 

Poornima day star : Maghaa 
Shukla Paksha (Shuddha) | KrishnaPaksha (Bahula) | 

Tithi Festival Tithi | Festival 


Vas o | = 
Saptami | Rath Saptami | | 
Bisshmashtami | č 
Navami Madhva Navami 


Ekadashi | Jaya/Bhishma Ekadashi | Ekadashi Vijaya Ekadashi _ 
Dwadashi | Mukkoti Dwadashi Chaturdashi | Maha Shivraatri | 
(Muktochav | 


Maagha Snana 
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Maagha maasa is highly meritorious and auspicious and good for performing marriages, 
Upanayana, Gruhapravesh, Aksharabhyasa etc. 


Vasant Panchami: It is also known as Sri Panchami. Goddess Saraswati, the presiding 
deity of Jnana, the divine energy of Vidya or learning is said to have born on this 
auspicious day of Sri Panchami. Knowledge and wisdome are said to have blossomed on 
this day of Sri Panchami. Dedicated to Goddess Saraswati or Vakdevi, this day is highly 
auspicious especially for Aksharabhyas i.e., inducting a child in to education. Goddess 
Saraswati is worshipped on this day to get rid off our sluggishness, lethargy in learning 
and ignorance. 


Ratha Saptami: Also known as Maagh Saptami or Maha Saptami is a festival dedicated 
to Sun God, Sri Suryanarayana. It is celebrated as Surya Jayanti, the day on which Sun 
God was born to sage Kashyapa and Aditi and is considered as incarnation of Sri 
Suryanarayana. Special celebrations are held in Vaishnava temples especially at Tirumala 
and Srirangam. In some places it is a custom and tradition for people to take special bath 
with seven arka leaves. The Kodial Teru is held on this day in Mangalore. 


Bheeshmashtami is associated with Bheeshma Pitamaha, the most revered and grandiose 
character of Mahabharata. On this day he had his last breath. 


Madhva Navami is associated with Sri Madhwacharya, the founder and exponent of 
Dvaita philosophy. It is believed that, on this day in the year 1317 AD, Sri Madhwacharya 
while teaching his disciples at Udupi Sri Ananteshwara temple, suddenly a heap of 
flowers were showered on him and he disappeared from the heap of flowers not to be seen 
later. It is considered as the day He entered the Badrikashrama. Some believe that on this 
day Sri Madhwacharya went out to Badrikashrama and disappeared (on Magha Shuddha 
Navami of Pingala Samvatsara of 1317 AD). 


Maagha Poornima is celebrated as Maha Maaghi in north India. This day marks the end 
of Maagha Snana Vrata. It is believed that any divine worship, prayer or charity 
performed on this day is highly meritorious. Taking bath in a sea or holy rivers is 
considered as highly meritorious. 


Maha Shiva Ratri is a festival dedicated to Shiva. Fasting, meditating, Stotra pathana 
and Jagarana are the highlights of the festival. Staunch devotees observe day long Nirjala 
Upavasa. In the evening people with Vrata visit Shiva temple and perfrorm 
Rudrabhishekha and offer Bilva leaves to Shiva linga. 
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Daksinayana 
Shishira Ritu 
Phalguna 
Maasa Niyaamaka : Govinda _ 
Souramana : Kumbha-Meena Gregorian Calender :February-March 
Poornima day star : Poorva/Uttara Phalguni (Hubba/Uttara 


‘Shukla Paksha (Shuddha) | Krishna Paksha (Bahula) 
Festival Tithi Festival 


| Bantwal Teru 
| Amalaki Ekadashi 
Poornima | Holi Poornima, 

Kamadahana i i 2 re eee 
The season is known as Shishira-Ritu when we find still cool but pleasant climate, change 
in the colour of the leaves as they start withering. When the season ends we find new 
leaves start springing up that marks the beginning of spring season and the temperature 
slowly gets warmer. Shishira is one of the thousand names of Sri Maha Vishnu (sloka 
number 110 of Sri Vishnu Sahasranama Stothra). 

Araudrah kundali chakri vikramyurjita-shasanah 

Shabdatigah shabdasahah shishirah sarvari-karah 
Shishira is also means cool in Sanskrit. Sri Vishnu is very cool in his disposition and 
he renders solution to those who are suffering from worldly burning passions. 
Phalgu is the name of a holy river on the banks of which the sacred Gaya Kshethra is 
located in Bihar. Two streams Lilajan (Niranjara) and Mohana originating from a hill 
called Korambe Pahar about 75km south of Gaya meet together to form the river Phalgu at 
Gaya. It is a tributary of river Ganges and most of the time it remains dry due to a curse 
given by Goddess Sita Devi. The river is also referred to as Gupta Ganga because most of 
the year its bed usually appears dry; but if one scoops with hand, one will at once get clear 
water. Ekadashi tithi falling in Shuka paksha of Phalguna is called Amalaki Ekadashi. 
Devotees fasting and worshipping Sri Vishnu on this day with total faith and devotion 
would be freed from all kinds of sins and attain liberation. Ekadashi falling in Krishna 
Paksha is known as Papa-vimochani, which is self explicit. 
Holi Poornima and Kama Dahana: Kama-dahana is celebrated by a bonfire in 
commemoration of Manmatha, the embodiment of passion, getting burnt to the furious 
gaze of Shiva when he was disturbed from His meditation. This tradition of lighting a 
bonfire carries a message to mark the burning of our Arishadvargas (negative tendancies). 


| Ekadashi | Papavimochani Ekadashi 


Adhika Maasa 


There can be an extra month in a Chandramana year. During this extra month, 
performing deeds which are favourable to Vishnu is considered to bring lot of Punya. 
One can perform Adhika maasa Vrata during this period. 
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Chapter IV 
1. History of Saraswat Brahmins 


The land between two rivers Saraswati & Drishadwati was the homeland of Saraswats, the 
Saraswat country. During Vedic period Saraswati was recognised as the greatest of the 
river that nurtured the people living on its banks like mother and supported a number of 
learning centres, their residents and their resident scholars, ascetics, sages, and seers like 
a benevolent deity. In view of this it is considered that the ancient Vedic literature was 
itself written on the banks of this river. Evidence collected so far shows that the river 
disappeared due to a combination of reasons spread over a few hundred years possibly 
between 2000 and 500 years BC. The main reasons contributing to the dying of the river 
appear to be loss of its important tributaries due to changes in river course, climate 
changes (like long periods of draught) and water seepage through earth faults and fissures 
combined with the obstruction of river flow by shifting sand due to high winds. The whole 
of northwest India up to Runn of Kutch was subjected to earthquake activity resulting in 
raising of the ground, and creation of earth faults that contributed to the loss of water of 
this river. When Aravali range is traced north to the Himalayas, there is evidence of rise in 
ground level on the line of Aravalis. This change in ground levels appears to have caused 
the turning of the river Yamuna eastwards to join Ganges at Allahabad. This river 
capturing denied the waters of Yamuna to Saraswati. Another blow to the river Saraswati 
struck when Sutlej took a sharp U-turn at Ropar moving to flow parallel to the river Beas, 
the Vedic Vipasa. Having lost both of its perennial tributaries, i.e. Yamuna & Sutlej, the 
river Saraswati would have been drying river around 2000BC. It is probable that 
desertification of Rajsthan would have taken place at that time. As supported by the 
hydro-geological evidence, the ground faults and sand movement would have caused the 
seepage of the remaining waters of river Saraswati to underground channels leaving a dry 
riverbed. 


Migrations of Saraswat Brahmins 
According to vedic history, Brahmins are broadly categorised into two groups on regional 
basis: 
Karnataka, Telenga, Dravida, Maharashtraka Gujaratadi 
Panchaiva Dravida Vindhya Dakshine 
Saraswat Kanyakubja, Gauda, Utkala, Maithila 
Panchgowda iti shyayata vindhyottara vasina 


Panch Dravida Brahmins residing south of Vindhyas are Karnatak, Telugu, Dravida 
(Tamil Nadu & Kerala), Maharashtra, and Gujarat Brahmins. Panch Gowd Brahmins 
residing north of Vindhyas are: Saraswat, Kanyakubja, Gaud, Utkal and Maitila 
Brahmins. Saraswats belonged to Panch Gowd Brahmin group The disappearance of the 
life giving river, led mass migrations in all directions along the courses of the Ganges and 
Yamuna in the east, to Kashmir and Punjab in the North, towards Rajasthan in the west 
and eventually to Goa, Karnataka and other places in the south. This gave rise to smaller 
denominations such as the Gowd Saraswats (towards south of Vindhyas), Punjabi 
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Saraswats, Haryana Saraswats, Rajastan Saraswats and Sindh Saraswats (Narsapuri 
Sindh Saraswat Brahmins). Over the centuries there were no opportunities for interaction 
among the various groups though share common heritage with glorious history being the 
illustrious inheritors of Indian Vedic culture and traditions facilitated largely by the 
community temples & Mathas, which were the medium for social interaction. 

As the southern Brahmin group of Pancha Dravida Brahmins had domiciled in the south 
for long, Saraswats who came to the south newly were described by the local Brahmins as 
Gowda Saraswat Brahmins in general because they belonged to Pancha Gowda Brahmin 
group; thus the prefix 'Gowda' was added to the Saraswat Brahmins who were from North. 
Now members of Saraswat Brahmin community inhabit predominantly the west coast of 
India, extending from Mumbai in north to Kerala in the south through Goa and Kanara 
districts. The community had a glorious past with distinct culture of its own. This is 
particularly manifest in the existence of the institutions of Mathas; one of which has a 
history ofover 1000 years. 


2. Guru Parampara 
I. Shri Kashi Math Samsthan, Varanasi 
In the year 1540, on request of Gowda Saraswat Brahmins of Kochi, Shrimat Vijayendra 
Tirtha Swamiji of Vyasaraya Math, selected a Gowda Saraswat boy to become future 
Guru of the community. As per the request of Shri Vijayendra Tirtha Swamiji, the GSB 
residents of Kochi purchased a land in Varanasi on the banks of sacred river Ganga. There, 
they constructed a Math. Shrimat Vijayendra Tirtha Swamiji set on a long journey from 
Kumbhakonam to Kashi with the chosen boy and a group of Kochi GSB community. After 
reaching Varanasi, on an auspicious day in the year 1542, the boy was initiated into 
Sanyasa and named him Shrimat Yadavendra Tirtha Swamiji. The GSB group stayed in 
the premises of the Math for sometime and returned to Kumbhakonam. The new Swamiji 
was ceremoniously brought before Shrimad Surendra Tirtha Swamiji of Kumbhakonam 
Math, the Guru of Shrimad Vijayendra Tirtha Swamiji. The senior Guru of 
Kumbhakonam Math, Shrimat Surendra Tirtha Samiji, presented Shrimat Yadavendra 
Tirtha Swamiji two deities, one of Shri Ramachandra (Raghupati) and the other of Shri 
Vedavyasa as well as Shaligrama for the daily puja, along with other paraphernalia, 
required for different purposes, in the tradition followed by the Kumbhakonam Math 
Samsthana. Shri Kashi math Samsthana follows Vaishnava Sampradaya 
Guruparampara of Shri Kashi Math Samsthan: 


Their Holiness Paramapujya: 

1. Shrimad Yadavendra Tirtha Swamiji 
Shrimad Keshavendra Tirtha Swamiji 
Shrimad Upendra Tirtha Swamiji 
Shrimad Yadavendra (II) Tirtha Swamiji 
Shrimad Raghavendra Tirtha Swamiji 
Shrimad Devendra Tirtha Swamiji 
Shrimad Madhavendra Tirtha Swamiji 
Shrimad Jnaneendra Tirtha Swamiji 


PUNA 
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9. Shrimad Yadavendra (III) Tirtha Swamiji 

10. Shrimad Upendra (II) Tirtha Swamiji 

11. Shrimad Rajendra Tirtha Swamiji 

12. Shrimad Surendra Tirtha Swamiji 

13. Shrimad Vishnu Tirtha Swamiji 

14. Shrimad Vibhudendra Tirtha Swamiji 

15. Shrimad Sumatindra Tirtha Swamiji 

16. Shrimad Vasudencra Tirtha Swamiji 

17. Shrimad Bhuvanendra Tirtha Swamiji 

18. Shrimad Varadendra Tirtha Swamiji 

19. Shrimad Sukriteendra Tirtha Swamiji 

20. Shrimad Sudheendra Tirth Swamiji (Present Peethadhipati) 
21. Shrimad Samyamindra Tirtha Swamiji (Patta Shishya) 


ii. Shri Samastan Gokarna Partagali Jeevottama Math 

In 1475, Shrimat Ramachandra Tirtha of Udupi Palimar Math inducted a Saraswat boy as 
Sanyasi and he was given the name Shrimat Narayana Tirtha Swamiji. During fifteenth 
century Shrimat Narayana Tirtha extensively carried on propaganda in Goa. Many 
Saraswats in Sasashti region became Vaishnavas. The Palimar Math Swamiji, Shrimat 
Ramachnandra Tirtha Swamiji wanted Shrimat Narayana Tirtha Swamiji to succeed his 
Math after him. But Tulu Vaishnava Brahmins who were followers of Math did not like his 
decision. Hence a new Math in 1476 was founded for Vaishnava Saraswats at Bhatkal. 
The Math came to be known as Jeevottam Math by fame and capacity of third Guru 
Shrimat Jeevottama Tirth Swamiji. His successor Shrimat Purushottama Tirtha Swamiji 
shifted to Gokarna where his Samadhi is found and Math was called Gokarn Jeevottam 
Math. It is also known as Partagali Math. Shri Partagali Jeevottama Math follows 
Vaishnava Sampradaya 

Guruparampara of Shri Samastan Gokarna Partagali Jeevottama Math: 


Their Holiness Paramapujya 

Shrimat Narayana Tirtha Swamiji 
Shrimat Vasudev Tirtha Swamiji 
Shrimat Jeevottam Tirtha Swamiji 
Shrimat Purushottama Tirtha Swamiji 
Shrimat Anujeevattoma Tirtha Swamiji 
Shrimat Ramachandra Tirtha Swamiji 
Shrimat Digvijay Ramachandra Tirtha 
Shrimat Raghuchandra Tirtha Swamiji 
Shrimat Laxminarayan Tirtha Swamiji 
10. Shrimat Lakshmikant Tirtha Swamiji 
11. Shrimat Ramakant Tirtha Swamiji _ 
12. Shrimat Kamalakant Tirtha Swamiji 
13. Shrimat Shrikant Tirtha Swamiji 

14. Shrimat Bhuvijaya Ramachandra Tirtha Swamiji 


SES IS 
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15. Shrimat Ramanath Tirtha Swamiji 

16. Shrimat Laxmikant Tirtha Swamiji 

17. Shrimat Anand Tirtha Swamiji 

18. Shrimat Poornaprajna Tirtha Swamiji 

19. Shrimat Padmanabh Tirtha Swamiji 

20. Shrimat Indirakant Tirtha Swamiji 

21. Shrimat Kamalakant Tirtha Swamiji 

22. Shrimat Dwarakanath Tirtha Swamiji 

23. Shrimat Vidyadhiraj Tirtha Swamiji ( Reigning Pontiff) 


iii. Shri Chitrapur Math Shrivalli 

Srimad Parijnanashrama S wamiji of north India initiated Saraswat boy to Sanyasa and 
named him Shrimat Parijnashrama Swamiji and established a new a Math with Shri 
Bhavani Shankar as the deity in the year 1708. His successor Shri Shankashrama Swamiji 
in his advanced age was on his way from Udupi to Gokarna, fell seriously ill in Shirali and 
attained Samadhi in the house of his ardent devotee Nagarakattikar. When the question of 
Samadhi came up, the Nagarakattikars readily offered their house for the Samadhi and 
constructed temple. One Math also was built at Chitrapur near Shirali and soon it was 
made head quarter of the Math. Shri Chitrapur Math follows Shaiva Sampradaya. 

Guru Parampara of Shri Chitrapur Math: 


Their Holiness Paramapujya 

Shrimat Parijnanashrama (1) Swamiji 
Shrimat Shankarashrama (I) Swamiji 
Shrimat Parijnanashrama (11) Swamiji 
Shrimat Shankarashrama (II) Swamiji 
Shrimat Keshavashrama Swamiji 
Shrimat Vamanashrama Swamiji 
Shrimat Krishnashrama Swamiji 
Shrimat Pandurangashrama Swamiji 
Shrimat Anandashrama Swamiji 

10. Shrimat Parijnanashrama (III) Swamiji 
11. Shrimat Sadyojata Shankarashrama Swamiji (present peethadhipati) 


VALIA AN 


iv. Shree Saunsthan Gaudapadacharya Kavale Math 

Itwas founded by Swami Vivarnananda at the time when the Adi Shankaracharya founded 
his Maths. Shri Gaudapadacharya's disciple was Shri Govindacharya. Shri 
Govindacharya had two disciples: Adi Shankaracharya and Swami Vivarnananda. The 
Maths founded by the Adi Shankaracharya and the Kavale Math are the oldest monastic 
institutions in India. Shri Gaudapadacharya, the preceptor of Sri Govindapada, the guru of 
Shri Vivarnacharya and Shri Shankaracharya, came to Gomantak and stayed in an Ashram 
at Kardalya Van (Kelosi) on banks of river Gomati. After staying for a long time in Kelosi 
— Kushasthali Ashram, Shri Gaudpadacharya along with his disciple Shri 
Govindapadacharya left Gomantak and went on a tour to propagate Vedanta philosophy. 
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Shri Govindpadacharya consecrated two shishyas, Shankaracharya and 
Vivarnanandacharya of which Vivarnanandacharya returned to Goa and continued to 
head the Gaud Saraswat Brahmin Dharma Peeta, the Gaudapadacharya Math at the 
Ashram in Kelosi Kushasthali. The GSBs had no religious organisation or institution till 
perhaps 4” or 5” century AD, when Shri Gaudpadacharya Math Sansthan, now commonly 
known as Kavale Math was established and its Swamiji came to be known as Peethadhish 
of all Gaud Saraswat Brahmins. For at least thousand years Shri Gaudpadacharya Math 
was the only Gurupeetha for entire GSB Samaj. Till the advent and spread of Vaishnavism 
in the beginning of 13” century, all Gaud Saraswat Brahmins were Shaivite Smartas. 


In 1560 when Portuguese invaded Salecete, Maths and temples were destroyed; Swamiji 
migrated to Golvan Math (near Malvan) and from there to Kashi. It took 70 years till the 
Math was rebuilt at Kavale and followers requested Swamiji to return back to Goa. Shri 
Satchidanand Saraswati (63™ Pontiff) was the first Guruswami to head the Kavale Math in 
the year 1630. HH Srimad Shivanand Saraswati is the present Peetadhish of Kavale Math. 
Shree Saunsthan Gaudapadacharya Kavale Math Guru Parampara 


Their Holiness Paramapujya 
1. Shrimat Gaudpadacharya 
2. Shrimat Govindapadacharya 
3. Shrimat Vivarnanandacharya (Deeksha along with Sri Shankaracharya) 
4. Shrimath Adinath Parama Shivananda 
5. Shrimat Sadashiva Parama Shivananda 


63. Shrimat Sachchidananda Saraswati (Math HQ at Kavale 1630AD) 
64. Shrimat Atmananda Saraswati 
65. Shrimat Ramananda Saraswati 
66. Shrimat Poornananda Saraswati 
67. Shrimat Ramananda Saraswati 
68. Shrimat Shivananda Saraswati 
69. Shrimat Atmananda Sarswati 
70. Shrimat Poornananda Saraswati 
71. Shrimat Ramananda Saraswati 
72. Shrimat Atmananda Saraswati 
73. Shrimat Poornananda Saraswati 
74. Shrimat Satchidananda Saraswati 
75. Shrimat Shivananda Saraswati 
76. Shrimat Satchidananda Saraswati 
77. Shrimat Shivananda Saraswati (present Peethadhipati) 
(First five Swamijis and then continued from 63" Swamiji onwards) 
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Chapter V 
Pujas 
Rituals or Pujas, Temples, Scriptures and Places of Pilgrimage are all very important for 
us and devout Brahmins life is busy around these. There are Pujas performed at home, 
temples and pilgrim places. There are periods/times for reading scriptures and chanting 
Mantras and Bhajans. There are rituals and Pujas to be performed on all occasions 
whether happy or sad. These rituals and Pujas have a great spiritual and scientific effect on 


“humans, living or dead. There are ethereal beings in the form of energy; they affect our 
body and minds and encourage us to do all that we need to do. To perform right action and 
stay away from wrong doings we need to please these ethereal beings called deities 


through rituals on all special occasions and seek their blessings. It is important that these 
rituals or Pujas are performed by experts and some times at some special places (pilgrim 
places) on special occasions or dates as per Chandramana/Souramana calendar. Puja may 
be very elaborate like we attend in temples or very simple by observing Upavasa and 
reading the scriptures and offering flowers or performing an Aarati to deity at home. It is 
important to participate in the Puja with bhav — total surrender and devotion — far more 
important than simply repeating the mantras chanted by the priest. Puja is one of the 
important means to achieve concentration of mind. 
Rituals 

Sankalpa: Before commencement of any Puja ritual, the performer has to make a 
sankalpa. Each puja or ritual is performed for a definite purpose. The performer has to 
clearly hold this purpose to his heart as he takes the Sankalpa. The Sankalpa mantra is a 
very clear declaration saying — according to Chandramana month, in this particular year 
(name of the Samvatsara), in this Aayana, this ritu, Shukla/Krishna paksha, on this 
nakshatra, on this day (vasara or vara), I am performing this particular puja to invoke and 
please this deity for this individual/family, who is born in the particular gotra, under this 
sign of the zodiac and ruled by this nakshatra. Some priests specify the time of Sankalpa 
in a more elaborate way:- 


Shubhe Shobhane Muhurte Adhya Brahmanaha 
Dvitiya Parardhe, Shweta Varaha Kalpe, Vyavaswatha Manvantare, Ashta Vimsatitame, 
Kaliyuge Prathame Padhe --- 


Precise time is, in Brahma's second Parardha, and Shweta Varaha Kalpa, Vyavaswatha 
Manvantara, Twentyeighth Yuga, and in the first part of Kaliyuga and so on. 


Puja Ritual : The objective of puja ritual is to create and setup thoughts of spiritual forces 
in and around us. Puja is one of the important means to achieve concentration of mind. 
This is best achieved by singing Bhajans or chanting some mantras, performing certain 
actions and making offerings in 3 stages. 


First Stage of Puja : It consists of purification by driving out the devils or bad tendencies 


and invoking devas or good tendencies. This is done by ringing a bell and chanting 
relevant mantras. 
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Second Stage : To make protective shell around the performer of puja by chanting 
mantra. By this all the portals of the heart are closed against ingress of the Rakshasas or 
evil tendencies. At the end of the puja the shell is broken by again chanting the mantra. 


Third Stage: In this stage sixteen phased offerings (Shodashupachara) to the god is 
invoked and installed in the idol. 


Shodashupacharas 

The sixteen phased upacharas are made in five steps: 

First Step 

The first three phases are called dhyana. When we are merged in it without any thought or 
feeling is called meditation or dhyana. 

i. Dhyana ii. Avahayami iii. Asanam smarpayami. 

Second Step 

Follow three phases of water ceremony. They are offering: 

iv.Padyam v. Achamanium samarpayami vi. Arghyam vii. Snanam. 
Water is offered for washing the feet, the hands and for oblation. 
Third Step 

Then we have three phased offering of: 

Gandham samarpayami 

Akshatam samarpayami 

Pushpam samarpayami 

Fourth Step 

Dhupa arati, for naivedhya 

Deepam sandarshayami 

Naivedhya is offered 

Tambula 

Aarati; the puja is ended with Aarati. 

Pradakshina Namaskara : Circumbulation and salutation of the deity. 


These are vedic rituals and are never a meaningless acts. Each and every one of them has a 
deep rooted spiritual philosophic experience. 
Important Pujas performed in Saraswat community are explained in the next section. 


2. Sri Ganesha Puja 


Sri Ganesha is worshipped as the God of knowledge, wisdom, prosperity and good 
fortune. We pray him first before starting any work. Ganesha also known as Vigneshwara 
is to remove the hardest of all vighnas (obstacles) and allow streamlined success in 
whatever endeavours we set ourselves upon. He is also known as 'Ridhi-Sidhi- Dayak', 
which stands for success, prosperity, and good fortune. Before beginning new venture or 
anything fresh, Ganesha Homa or popularly known as Ganahoma, is recommended. 
Ganesha Puja is preferred during Madhyahna (midday) as it is believed that he was born 
during Madhyahna Kala. 
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'Chandramana calender has two Chaturthi tithis each month. According to scriptures, 

$ Chaturthi belongs to Ganesha. The Shukla Chaturthi is known as Vinayak Chaturthi; 

Krishna Chaturthi is Sankashti Chaturthi. The Vinayak Chaturthi in Bhadrapada is 

È known as Ganesh Chaturthi. 

a. Ganahoma 

According to scriptures, performing Ganahoma in the house at least once a year will give 

_ prosperity, health, wealth and peace of mind to the family of the performer. It is performed 
on all auspicious occasions may be starting of a new project or even on a birth day. It is 
also performed after achieving planned objectives or successful completion of important 

work or full recovery from illness etc. It is performed under the guidance ofa priest. 

- Vinayaka Chaturthi (Shukla Chaturthi) is the appropriate day for performing the 

_ Ganahoma and Puja is of about two-three hours duration. 


Puja Samagri 
i. Havan Kund and Havan Samagri: Bricks 8, Sand small bag, wooden pieces 
(kapti) 3 kg 
ii. Tender coconut, Panchamrita (milk, curd, ghee, honey, sugar in 5 small cups), 
abowl 
iii. Cow-ghee for Havan % kg, Rice 3kg, Kumkum and Haladi, Deepa 2, Deepam 
oil Ya kg 
iv. Agarbathi, Camphor, Aarati 2 & wicks for Aarati Doorva, flowers, coconuts 
10 
v. Plates 5 (Poleru), Kalash (copper/brass) 3, copper/silver cups for tirth (Tatte- 
Chiput) 
vi. Betelnuts white pieces10gm, Betel leaves 25, Plantain leaves 10, Plantain one 
dozen 


vii. | Naivedhya: Appam/modak 21 and Panchkadayi 
viii. Blouse piece red or green, Coins 20 

i. Wooden seats (manai) for three, , Mango leaves 
For Naivedya recipes and details refer Naivedya Chapter. 


b. Ganesh Chaturthi 

A life-like clay model of Sri Ganesha is made prior to the day of Ganesh Chaturthi. The 
size of this idol may vary from 6” to 3' depending on the family tradition. The size should 
not be less than the past tradition. On Ganesh Chaturthi day, it is placed on raised platform 
or family Ganesh Mantap in the homes. The Mantap is decorated with Mango leaves, 
flowers, two small banana plants and two sugarcane plants. Out door tents are erected and 
in the entrance rangoli is put. 

The idol is anointed with red sandal paste (rakta chandan). The priest invokes life into the 
idol by chanting of mantras. This ritual is called 'Pranapratishtha'. If there is custom or 
family tradition, of performing Ganahoma, Moodaganapati puja or Rangapuja, they are 
performed accordingly. After this the Pancha Upacharas and 'Sho dashopacharas' follow. 
Panchkajjaya, 21 'modakas' or 'appa' ('apoopa'), 21 'durva' and flowers are offered. 
Throughout the ceremony, Vedic hymns from the Rig Veda, Ganapati Atharva Shirsha 
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Upanishad, and Ganesha stotra are chanted. 


c. Pancha Upacharas. It is five different types of offerings. They are: Gandha 
(fragrance) in the form of yellow or red sandalwood paste, Dhupa (lighting of incense 
sticks), Deepam (lighting of lamps), Naivedya (offerings of fruits, Panchakajjaya, Appas, 
Modaks etc.) and Pushparchana (flowers). Sri Ganesh namarchana is done while offering 
flowers. . 

Every form of worship has specific meanings and its representation help us understand the 
nature of our customs; and it directs the mind and body to get closer to the holy scriptures 


like Vedas, Upanishads and ultimately with god. The environment we live in is made up of 


five elements or Panchabhutas. They are Akash (sky), Vaayu (air), Teja/Agni (fire), Apa 
(water) and Prithvi (earth). 


During the rituals, the Pancha Upacharas represent the Panchabhutas like: flowers 
represent the sky, the incense sticks denote the air, the oil lamps correspond with the fire, 
water or tirth with Apa and fragrance Gandha denotes the Prithvi. 


To further understand their significance, we need to realise that we all enjoy the use of five 
sensory organs known as Jnana Indriyas which consists of eye, ear, nose, tongue and skin. 
Their functions help us to see, hear, smell, taste and touch. Every prayer begins with 
chanting of the word Om. This creates the sound which represents the sky and the 
vibrations stimulate our ears and we are able hear. The incense sticks represent the wind 
and the wind stimulates the sense organ, nose and we are able to smell. The oil lamp or the 
fire can be seen and felt. The offerings represent the water which in turn signifies the sense 
of taste. We consume the firth and savour the fruits and Panchakajjaya as Prasad after the 
ritual. 

Along with the flowers, 21 Durva is also offered to Ganesha. The number 21 has a 
symbolic meaning. It represents five Jnana Indriyas (organs perception), five Karma 
Indriyas (organs of action), five pranas (vital air), five Bhutas (elements) and the Mind. 
There are other interesting facts relating to offering of Durva 


d. Ganesh and Tulasi Legend 

As per the legend, Tulasi leaves are used in worshipping Ganesha only on Ganesh 
Chaturthi day. Tulasi was a princess who had made advances toward Ganesha and was 
punished. He cursed and turned her into an herb. Later relenting he told her that the herb 
Tulasi would inherit the essence of all fragrance and all the gods would be happy with its 
fragrance. But Tulasi is not acceptable in his worship except on Ganesh Chaturthi day. 


Sri Ganesha is called Vakrodara, meaning person with Vrika (fire) in the stomach. That 
gives him a big appetite. The Durva has medicinal properties which controls this heat and 
creates a cooling effect. Another explanation is that Shiva had severed his head and 
replaced it with an elephant's head. But there was a cut and wound in the neck. The juice of 
the Durva is known to heal wounds and Durva is offered with great reverence. 
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- Remember that one should not look at Chandra (the moon) on Ganesh Chaturthi day. 
Chandra behaved unbecomingly towards Ganesha. 


e. Samagri for Ganesh Chatutrthi 
i. Ganesh idol and Mantapa 


ii. Sugarcanes 2 (one for Panchkajjaya), Mango leaves, Small Banana Plants 2 

iii. Banana leaves 10 for puja and for Santarpana depending on number of people 

iv. Raw rice 3kg, Betel leaves 25, Betel nut pieces 50gm, Coconuts 10, Banana 2 
dozens 

v. Harivana 6, Aarati 3, Pancharati 1, Kalashas 3, Copper cups for tirth and 


spoons (tatte chiput) 2, Deepas 3, Shankh and Jagate 

vi. Wicks for Aarati & Deepa, Oil/Ghee for Aarati & Deepa, 

vii. Haladi, Kumkum, Sandalwood paste, Durva grass bunch of 50, Flowers, 
Tulasi 

viii. Fresh Fruits and Dry fruits and Sugar candy 50 gm 

For Naivedya : Refer to Food Chapter.. 


For Moodganapati Puja: 
i. Coconuts 108; 1i.Flowers—red 125 
For Rangapuja: Coconuts21 ii. Lahyi(puffed rice) Panchakajjaya iii. Banana 


leaves 21; iv. 50 Betel leaves & Betel nut; v.Diyas (Ponati) 21 
vi. Sugarcane cut pieces 21; vii. Banana 2dozens; viii. Tilé Oondo 21 
ix. Chakkuli 21 


3. Gauri Puja 

Vayana Puja 

This festival is celebrated on Bhadrapada Shukla Tritiya. Only the families having the 
tradition of celebrating this Puja from generations perform this Puja. Performing or 
attending this puja is considered as a great honour for any sumangalis. The Vayana Puja is 
conducted by the head of the family and his wife in association with the invited 
sumangalis under the guidance of a priest. This Vayana Puja is compulsorily performed 
on the wedding day after Kanyadana, if the tradition exists in the family; that is the first 
Vay ana Puja of a Sumangali. Here the coconuts are decorated as Gauri and worshipped 
along with photo of Gauri devi. 


Preparations for Vayana Puja 

i. Vayana and Coconut decoration: In this puja coconut is given prominence. The 
number of coconuts to be worshipped depends on family tradition; usually 5, 7, 9 in 
number. The number should be same every year. At any time it may be increased as 
fulfilment of some owe. Once increased, the future celebrations will be with the increased 
number only. First the outer shells of the coconuts are completely removed including the 
top fibre (Shendi). The coconuts are made smooth by removing all the fibres with a knife. 
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The three eyes of the coconuts are made prominent. 

Then all the coconuts with haladi (turmeric) water are washed. Kajal is applied to the two 
eyes (represent two eyes of Gauri) and Sindhur is applied to top eye to signify mangalya; 
also in between the two eyes kumkum and Gaandh (sandalwood paste) are smeared. A 
circular mark around all the coconuts with a chalk piece is made. All the coconuts 
identically decorated. These Vayana coconuts represent Gauri Devi. 


ii. Vayana daru: A special reddish coloured thread specifically available for Vayana Puja 
is taken (length about 1% ft) and 5 black beads are inserted into the thread. A knot is made 
to hold the beads in the thread and prepared as mangalsutra for Gauri. 


iii. Procedure Place two or three banana leaves with tips, in front of Gauri photo with 
their tips facing the worshipper. Spread three or five heaps of raw rice in each of the 
banana leaf. Place the prepared Vayana coconuts, one each on the heaps of rice so that 
their eyes are towards the worshipper. Along with each Vayana, place a veedo (2 betel 
leaves & 2 bits of betel nut), a flower, one piece of sugarcane and one banana. Keep 
lighted diyas (ponati), one each on top of all the Vayana coconuts kept for worshipping. 
Also place at the tip of banana leaf a cucumber, the prepared Vayana daru and vayana 
samagri (kumkum, kajal, a small wooden comb, 5 green bangles). Keep remaining 
vayana coconuts in a basket. Place one lighted diya on top of vayana in the basket. 


iv. Kalash In some families there is a tradition of worshipping a Kalash and performing 
Havan (homa) along with Vayana. Kalash is a copper or silver pot (tambiyo). It is filled 
with pure water and sanctified with haladi powder, kumkum and a coin. Keep a bunch of 
Mango leaves (containing minimum five leaves) in the Kalash with its leaves jetting out. 
Now place a coconut with its top fibre (tuft/shendi) in tact on the Kalash neck. Decorate 
with flowers. With this Kalash is ready for puja. 

v. Puja 

Perform the puja as per the instructions of the priest. In the absence of a priest follow 
the instructions given in the books on Vayana Puja available in the market. 

After the Mangalarati, the worshipping sumangali will take out the sanctified vayana 
daru; wear itand remove the previous year's Daru. 

After the puja, the worshipped Vayana coconuts are offered to all the Sumangalis present. 
Remaining Vayanas are distributed to other near and dear Sumangalies subsequently. The 
Vayana is not to be distributed during Mahalaya period. 
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4. Tulasi Puja 
Chudi Puja 


Chudi Puja is a unique tradition of all Saraswat Sumangalis celebrated in the month of 
Shravana. Chudi is a tiny bouquet of herbal and wild flowers tied with yarn of plantain 
tree called vaayu. This puja is performed on all Sundays and Fridays of Shravana maasa 


by all Saraswat Sumangalis. 
The rainy season flowers used for Chudi are: 
i. Ratnagandhi 
ii. Chirdo 
iii. Rathaphool 
iv. Kanagani phool 


v. Mithaiphool 

yi. Shankhpushp 

vii. Dibrankur (Durva grass) 
Samagri: 

i. Poleru 

ii. Kumkum, Gaandh, Haladi, Kajjal 

iii. Agarbati, Aarati, Divvo, Match box 

iv. Panna Veedo 5, Akshat in a bowl 

v. Naivedya: Pohapanakadayi/ Chanapanakadayi/ Mugapanakadayi/ 

Lahyipanakadayi/ Sheera 


Puja Method 

1. First light the divvo (deepa). 

2. Apply first kumkum, gaandh and haladi to the kalash and then to Tulasi Vrindavan. 

3. Pour five times water and keep all the chudis and veedos near the tulasi plant in the 
vrindavan. 

4. Offer naivedya to tulasi. 

5. Take spoonful of akshata in hand and do five pradakshina (circumbulate) to tulasi; in 
each pradakshina offer akshata to tulasi and surya deva (sun god) chanting tulasi mantra 
given below. 

6. Perform aarati with Agarbati and Aarati. 

7. Leaving one chudi and veedo in the Tulasi, remove res t of the chudis and veedos back in 
the poleru. Keep another chudi and veedo at the base of the Tulasi vrindavan for departed 
Sumangalis in the family. 

8. Take all the items in the poleru and go back to the main entrance for Dwara puja. Keep 
one chudi and veedo each to both right and left side of the Umboru. 

9. Perform the same aarati to the Dwara and sprinkle Akshata on the Dwara and enter the 
house with right foot first and go to Puja room. Offer chudi and veedo to the deity. 

After the puja juniors should offer the sanctified chudi to the elderely sumangalis. 
Distribute Prasad to all. The Chudi puja should be completed before noon. 
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Sri Tulasi Mantra 


vrindayai tulasi-devyai 
priyayai keshavasya cha 
krishna-bhakti-prade devi 
satyavatyai namo namaha 


vrndayai--unto Vrnda; tulasi-devyai--unto Tulasl Devi; priyayai-- who is dear; 
kesavasya--to Lord Kesava; cha-and; krisna-bhakti-- devotional service to Sri Krisna, 
prade--who bestows; devi--O goddess; satya-vatyai—unto Satyavati; namah namah-- 
repeated obeisance. 

I offer my repeated obeisances unto Vrnda, Tulasi Devi, who is very dear to Lord 
Keshava. Oh goddess, you bestow devotional service to Sri Krisna and possess the 
highest truth. 


Tulasi Puja or Tulasi Vivah 

It is celebrated on Kartik Shukla Dwadashi day. It is celebrated in a grand scale in all 
Saraswat households having proper Tulasi Vrindavan (Tulasi katte - a structure in which 
holy Tulasi plant is grown) in front court yard. This is a marriage ritual of Sri Vishnu (idol 
of Sri Krishna) with the holy Tulasi plant and performed in the evening. Its spiritual 
significance is that Tulasi is the symbol of spiritual purity (satvikta). Marriage with God 
indicates God likes purity as a quality. 


Preparation: A day prior to the Puja, the Tulasi Vrindavan is painted and decorated. A 
miniature Vrindavan also kept near the main Vrindavan. Arrangement for keeping diyas 
(clay lamps) all around the Vrindavan is made. To all four corners around the Vrindavan, 
sugarcane plants are erected. A small tamarind tree branch and Indian Gooseberry tree 
(Amla, Avalo) branch are kept near the Tulasi plant. Around the courtyard of the house, 
cow dung water is sprinkled. Vrindavan is decorated with a special garland made out of 
cotton smeared with kumkum. Half moon shaped bindi (tilo) is made to Vrindavan with 
kumkum. Front decorate with Rangoli. Two Deepas (divvo) are kept near the Vrindavan. 
Ina plate (poleru), haladi, kumkum, fruits, flower, aarati, coconut, bananas and Naivedya 
items are kept for puja. 


As the festival is celebrated in Kartik maasa, which is a month of lights and fireworks, 
crackers are burnt during the Puja . 


Naivedya: Poha or Lahyee Panakadayi (Panchakajjaya) Chana 
Puja: The puja is performed under the guidance of a priest. Sri Lakshmi and Krishna 


Ashtottara are chanted. After offering Naivedya, Mangalarati is performed with Tulasi 
Stotra. After the puja Naivedya Prasad is distributed. 
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5. Sri Varamahalakshmi Vrata 
Sri Varamahalakshmi Vrata is celebrated on Friday before Poornima of Shravana maasa 
by Sumangalis. This Vrata is performed to propitiate Sri Lakshmi, praying her to bless 
families with prosperity and good health. It can be performed individually at home or 
collectively in temple or community hall. 
Puja Samagri: Sri Varamahalakshmi photo, 2 Deepas, Kalash, red silk thread daras 
(equal to no. of Sumangalis present), 5 plates (poleru), 3 aratis, oil, wicks, kumkum, 
haladi, akshat, karpoor (camphor), agarbahti, flowers, tulasi, 2 small banana plants, 3 
coconuts, mango leaves. 3 wooden platforms (manai) 
Naivedya: Fruits, Nirekshana (dry fruits), coconut, bananas, kesari milk, 
Chanapanakadayi. 


Preparation: Decorate the deity with flowers, banana plants and mango leaves. Decorate 
the puja room with rangoli. 

Puja: As per the directions ofa priest or follow Varalakshmi Puja book. 

Sri Varamahalakshmi Katha 

This Vrata was once narrated by Parameshwara to goddess Parvati. When she enquired 
him if there were any ways women in Bhuloka can attain wealth, property, progeny and be 
happy. She requested him to tell whom to worship or tell if anybody has performed in the 
past any vrata to attain these benefits. Parameshwara then explained her about 
Varlakshmi Vrata. 

In Kundina city of Magadha Desha there lived a pativrata stree by name Charumati. 
Everyday she woke up early in the morning, worshipped her husband with devotion. 
Served her in-laws with respect and she remained pleasant in her manners all through the 
day. One night in her dream, Charumati saw Goddess Lakshmi who said 'I am 
Varalakshmidevi and I have appeared before you as I am extremely pleased with you. If 
you worship me on Friday before Shravana Shukla Poornima, | will grant all your 
wishes." In her dream itself Charumati praised Varalakshmi devi through stotras and said 
‘Oh Jagajanani, only with your blessings people can become scholars, affluent and 
contended. It is my purva janma sukrita to have you appear in the dream. Pleased by 
Charumati's humility, Sri Lakshmi showered boons on her and disappeared. Charumati 
immediately woke up and explained her dream to husband, in-laws and companions and 
all of them encouraged her to perform puja as told by the goddess. All of them eagerly 

waited for the day. On that Friday, they woke up early morning, wore silk saris and 

sprinkled gomaya the whole house, decorated the Mantap and installed the deity and 
Kalash, and kept sacred red thread near it; invited the goddess in it and then with shodash- 

upachara performed the puja with all Shraddha and Bhakti. They wore the sacred thread 
(dara) after the puja.. Offered the Naivedya to the deity and performed the 'pradakshina 

namaskaras'. By the time they completed three pradakshinas, they were decked with 

jewels and ornaments studded with navaratnas. Charumati and her companions honoured 
Brahmins with 'dakshina and tanmbula' and received their blessings; and ate the prasada 

with reverence. Ever since, Charumati and other women performed this Vrata regularly 

and lived happily. Parameshwara concluded saying, ‘Parvati, this supreme Vrata can be 

performed by Sumangalis and they all will get all the wishes ful filled. 
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6. Upakarma 


The Upakarma ceremony for the followers of Rig Veda takes place on the Shravana 
Nakshatra day in the Shravana maasa. Those belonging to Yajur Veda celebrate this on 
Shravana Poornima day. Sama Veda followers celebrate their Upakarma, on the day of 
Hasta Nakshatra in the Souramaana month of Simha (normally comes in Bhadrapada 
maasa). If Poornima and Shravana Nakshatra coincide and there is also Lunar Eclipse or 
Sankramana on that day, Rig Upakarma will be celebrated on Shraavana maasa Hasta 
Nakshatra day which is generally Shraavana Shukla Panchami day. In Konkani the 
festival name is Suttapunnav. 


On the day of 'Upakarma of Vedas", Brahmins should perform Tarpana to Devas, Rishis 
and Pitras; the Rishis whom Tarpana are to be offered would be of one's own 'Shakha' 
Main purpose of Upakarma is to offer prayers and express our gratitude to those Rishis 
who gave us the Vedas; the Rishis through whom the Vedamantras were revealed. Yearly 
renewal of Yajnopavita and rededicating ourselves to spiritual activity is another purpose. 
This auspicious day also happens to be when Sri Vishnu took the avatara of Hayagreeva. 
The Vedas are restored to Brahma by Hayagreeva. He is also God of knowledge. 


Preparation: The puja is performed collectively by men and boys after Upanayana, in 
temples or in the family homes where regular puja is performed. Normally the priest will 
make ready all the arrangements including 'Yajnopavita' (sacred thread). Individuals have 
to go with coconut, five plantains (Narlu kele) to offer to deity and also veedo (betel leaves 
and betel nut piece) to use while seeking blessings from the priest and elders after the 
ceremony. The priest will give the additional requirements of Yajnopavitas (sacred 
threads) for distribution and future use. 


Puja: The puja rituals consist of homa, tarpana, Yajnopavitadarana and gayatri japa. For 
the new initiates (first year after the Upanayana) there is samhitadana ritual. 

Returning home after the ceremony, Aarati is performed to the deity in the puja room. All 
junior men/boys of the family will seek blessings from the eldest (family head) by 
offering veedo and touching the feet; the family head will offer sacred thread and bless 
them. After that there will be festival lunch. Details of special food for the occasion are 
given in Food Chapter. 


7. Sri Krishna Ashtami: 


Followers of Chandramaana system, celebrate it on Krishna Ashtami of Shravana 
maasa.Those who follow the Souramana system, celebrate it on Ashtami of Krishna 
Paksha in Simha maasa. This may fall either in the month of Shravana or Bhadrapada. Sri 
Krishna Jayanti is celebrated on Rohini Nakshatra day as Sri Krishna was born on that 
Nakshatra in Shravana maasa. Puja is performed in the midnight collectively by the 
community members in temple or at elders' home in the locality. There are some family 
homes having puja idols with Saligram who perform puja regularly in traditional way. In 
such family houses normally other families from the locality are invited and with the 
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guidance ofa priest the complete Janmashtami ceremony is celebrated. 


Preparation: Observe fast throughout the day. For Sahsranamarchana, plenty of Tulasi 
dalas are needed and that is to be readied by carefully plucking the twin leaves from the 
twigs of Tulasi plant. Other items to be collected and kept ready for midnight ceremony 
are: Naivedya like Panchkajjaya (Poha, Chana),Dahi Poha, Chakkuli, Ashtami Oonde; 
two ginger plants, Shankha, Flowers especially lotus and Kedaki (or called Kewada), 
Aarati, two Deepas, one Kalasha Karpoor, Agarbathi. Some also offer 'Nirakshane' that 
is assorted dry fruits in a plate (poleru) 


Puja: At midnight perform Abhisheka and offer Tulasi dal chanting Vishnu 
Sahastranamas. Naivedya is offered and Arghya is given. After the midnight puja, break 
the fast. At midnight, as the moon rises, dishes such as Chakkuli and Oondo are offered as 
Naivedya to Sri Krishna. Water and milk are poured to the Shankha (conch-shell) and 
arghya is offered in front of deity. If collectively Arghya is given, others can offer the 
Arghya teerth, through Kedaki flower or through cut two halves of coconut. After the 
Naivedya puja, Mangalarati is performed. Naivedya is distributed. After looking at the 
Moon the fast is broken. 


Janmashtami Phalahara: The peculiarity of this festival is, while the devout men folks 
strictly observe fast by consuming fruits only, others in the house are having gala time 
with all speciality phalahara food prepared during this occasion. The rule is phalahara 
food should be pure Satvik (no onion, garlic or red chillies) without cereal rice in any 
form. The phalahara spread includes Khotto/Idli or Moodo of sooji rawa, Nanchane 
Duddhali, Gajbaj,Alwati, ginger chutney, Moogadali/Chanadali Usli, Chane Upkari, 
Chibbada Rasayana (Harshale), Sheera. 


8. Nhavé Javana 


In west coast the rice harvesting period coincides with Dussera. There is a custom of 
bringing the rice corns ceremoniously with a bunch of mango tree leaves and areca palm 
flower (Binguru) from the field on a big plate and worshipping them on alters of Tulasi. 
After performing the Aarati, head of the family carries them inside the house and keeps 
them in Puja room. During ten day Dasara period, depending on the Kuladevata, the 
family will be observing the Nhave Javana ritual on a particular tithi. A number of 
bouquets of a mango & jackfruit leaves and rice corn are made. They are tied to Puja 
Mantap, Rice Container, Almirah and other treasured items. 


Different naivedya dishes are prepared and offered to the family deity. A vonty is offered 
to a sumangali, generally to wife of the priest performing the puja. After the puja, vayasu 
and gograsu are offered to crows and cow. After that family will have feast together. 


9. Vadapa 
Vadapa literally means serving (food). It is a ritual of paying homage to departed 
Sumangalis of the family in Saraswat homes during Ugadi and Upakarma days. It is 
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basically remembering deceased Sumangalis by symbolically offering food to them. 

A wooden small stool (manai) is washed and water is wiped off. Rangoli is drawn on it. 
Two new sarees and two dhoties (jhodo) are kept on the mania. On the saree a banana leaf 
is kept. Over the leaf kumkum, kajal, a flower and veedo are kept. A divvo (deepa) is kept 
on the right side of the manai. Finally little Aks hata is sprinkled on the banana leaf. 

Place one banana leaf with its end point away from the manai. Serve all the festival food 
prepared for the Ugadi on the banana leaf. Head of the family has to perform Aarati 5 
times to both banana leaf containing food & banana leaf with sarees. He will sprinkle 
Akshata on the manai and remember the departed Sumangalis. All the family members 
will prostrate in front of the manai. Head of the family will shake the manai a little. Then 
all will eat the festival food on separate banana leaves and the the family head and his wife 
will eat on the worshipped naivedya food on the banana leaf. 


10. ShriSatyanarayana Puja 

Sri Satyanarayana Vrata is the most popular Puja performed in our households. Sri 
Satyanarayana Vrata is the easiest and inexpensive way of self purification, self surrender 
and acknowledging gratitude to the almighty for our well being. This Vrata is normally 
performed before or on any major events like marriage, house warming (Gruha Pravesha) 
ceremony etc. It is also performed on special occasions, during times of achievements as 
an offering of gratitude to almighty. It can be performed on any day for any reason. If it is 
performed on a Poornami day, one would derive maximum benefit. It is believed that one 
who observes it with full devotion and faith is sure to attain his heart's desires. Even if one 
gets chance to attend the Puja and receive the Puja Prasad will get desired benefits. 

Sri Satyanarayana is manifestation of Sri Vishnu. “Satya” is truth, 'nar' means man and 
'ayan' means a place. So the place where truth resides in man is called Satyanarayana. The 
Satyanarayana Katha and Vrata help us to overcome vices like lust, greed, anger, 
attachment and ego. 


Puja Samagri 


i. 2 Banana Plants; 5 Mangoleaves bunches; Tulasi; Flowers 
ie 10 Banana leaves; 1 kg Rice; 1 kg wheat; 5 coconuts; Fruits 
111. 12 Betel leaves; 10gm Betel nut pieces; 1 Tender cocconut 
iv. Small table; Satyanarayana photo; 4 Manai; 2 Deepams, 

V. 7 Poleru ; 5 Aaratis; Haladi powder, Kumkum 

vi. Panchamrit in 5 small bowls: milk, curd, honey, sugar, ghee. 


vii. Kalasha pot, White towel, Blouse piece, Tatte & chiput, 1 lemon 


Sri Satyanarayana Vrata Procedure 

The Puja starts with a prayer to Sri Ganesha to remove all obstacles that may occur as a result of 
any mistakes in performing the Puja. After that Navagrahas viz. Surya, Chandra, Angaraka, 
Budha, Guru, Shukra, Shani, Rahu and Ketu are worshipped with prayers. 

The rest of the Puja involves installation of Sri Satyanarayan deity and worship. A special Prasad, 
Sapath is prepared with the specified ingredients viz. plantains, cow's milk, cow's ghee, rava or 
wheat sooji and sugar in proper proportion and offered to the deity as Naivedya. The preparation 
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details are in Naivedya Food.. 


Another requirement of the Puja is that its story, Sri Satyanarayana Vrata Katha (legend and 
efficacy of the Vrata) is read and listened to with devotion (Bhakti) and raft attention (Dhyan) by 
all the participants (including the gatherings of relatives and friends). The story involves the 
origin of the Puja, its benefits and the likely mishaps that may occur if performed without care and 
Bhakti. There are five chapters in the Katha and abridged version of the story is given below. 
However it is recommended to read the Katha during the Puja, from vernacular books available in 
the market. At the end it is very important that all the ey cen should accept the Prasad with 
Bhakti and ingest it. 


Chapter 1 

In the Naimisharanya forest once Shounaka and other rishis asked Maharishi Sootha, the 
narrator of Puranas, “Will you please tell us about how man can attain salvation?” 
Maharishi Sootha replied that earlier Narada Muni also asked Lord Shri Vishnu the same 
question. Maharishi Sootha repeated whatever had been told to Narada by Lord Vishnu. 
Once Narada, when he was on earth, saw people suffering as a result of their past deeds. To 
alleviate their sufferings and bring about salvation, Narada travelled to Vishnu Loka and 
met Lord Vishnu. Narada narrated the sufferings of people on earth because of their own 
past sinful deeds. He requested the Lord to bestow grace and reveal him the method to 
help the people. Lord Vishnu replied that mankind can rid itself of all its sorrows by 
performing Satyanarayan Puja. This Puja when performed according to religious rites 
will bring happiness, peace of mind and wealth in this life and salvation beyond that. Then 
Narada asked how and when to perform this Puja. Lord Vishnu replied, “This Puja can be 
performed any month on a Poornima day. One must gather his relatives and friends to 
perform the Puja, with devotion and offer fruits, flowers, ghee, milk, yogurt, wheat flour, 
sugar and honey to the Deity. After the Puja is over, he must read the Satyanarayana Katha 
and distribute the Prasad to everybody. If the Puja is thus performed, it will bring 
fulfilment of one's wishes. Particularly in Kaliyuga, this Puja brings contentment.” 


Chapter 2 
Maharishi Sootha continued addressing assembled rishis, “I will tell you who all 
observed the Satyanarayana Puja in the past.” And then he narrated: 


Once there lived a very poor Brahmin in the city of Kashi. Suffering from acute hunger, he 
used to wander in search of food. Sri Vishnu took the form of an old man, appeared before 
the poor Brahmin and asked, “Friend, why are you wandering aimlessly?” The poor 
Brahmin replied, “Swami, I am a very poor man. Unable to bear the pangs of hunger, I beg 
for alms. Swami, if you know way out this misery, kindly tell me.” Where upon, Sri 
Vishnu, who was on a guise of old man, replied, 'Oh, Brahmin Sri Satyanarayana grants 
His devotees wishes and removes their sorrow. You perform Satyanarayana Puja and reap 
its benefits. Sri Vishnu then explained the details of Satyanarayana Vrata to the poor 
Brahmin and disappeared. 


The poor Brahmin immediately resolved to perform the Puja. Next day, he got up early in 


65 


Sampradaya 


the morning, went to beg for alms, his mind fixed only on Puja. That day he got a lot of 
money with which he bought fruits, milk, yogurt $ honey. He performed the 
Satyanarayana Puja with relatives and friends. With Sri Satyanarayana's grace he shed his 
poverty and led a contended life. Every month on Poornima day he performed the Puja 
and finally attained the Moksha. Maharishi Sootha thus told the assembled rishis the story 
which was originally narrated by Sri Vishnu to Narada. The rishis then enquired with 
Maharishi Sootha to tell in detail if anybody else has performed the Satyanarayana Puja. 
Maharishi Sootha continued. One day when that Brahmin was observing the 
Satyanarayana Vratha, a wood-cutter enquired with the Brahmin what the Puja was about 
and what good it would bring. The Brahmin who had been bestowed with Sri 
Satyanarayana's grace replied, “This is Satyanarayana Vrata. Anyone who observes this 
Vrata will get wealth and happiness. I myself have been bestowed with wealth.” The 
wood-cutter was delighted to hear this. He learnt the proper method of performing the 
Puja, ate the Prasad that was offered to him by the Brahmin and went away. 

Keeping in his mind Sri Satyanarayana, the wood-cutter resolved to observe the Vrata 
with whatever earnings he was going to make by selling the firewood that day. He 
went to the locality of rich people and sold the firewood and made twice the normal 
profit that day. Happy with his good luck, the wood-cutter bought bananas, milk, 

sugar, honey, yogurt, wheat flour and ghee. He invited friends and relatives; performed 
the Satyanarayana Vrata with devotion. He too acquired enormous wealth by the grace 
of Sri Satyanarayana and lived happily and attained Moksha. 


Chapter 3 

Maharishi Sootha continued and told further story. 

In the olden days there lived a wise king by the name Ulkamukha. He had mastered all his 
senses and always spoke the truth. He used to go temple everyday and give gifts to the 
Brahmins. His beautiful wife was a pure and pious woman. One day, the royal couple was 
performing the Satyanarayana Puja on the banks of river Bhadrasheela. Seeing the king 
performing Puja, the merchant stopped his boat and got off. He addressed the king humbly 
and enquired what he was doing with so much devotion and concentration. The king 
replied that he was not having any children and with the hope that Sri Satyanarayana 
would bless him with children he was performing the Satyanarayana Puja. Then the 
merchant humbly enquired in detail about performing the Puja as he too did not have any 
children. 

The merchant returned home and with great joy told his wife, Leelavati that they too 
should perform Sri Satyanarayana Vrata which would fulfil their desire to have children. 
Then they resolved that they would perform the Satyanarayana Vrata after the child was 
born. By the divine grace merchant's wife conceived and in due course a beautiful 
daughter was born to them. They named the daughter Kalaavati. 


One day Leelavati reminded her husband of his owe to perform the Satyanarayana Puja. 
The merchant told his wife that he would do the Puja at the time of their daughter's 
wedding and got busy with his work. In the meantime Kalavati grew up and blossomed 
into a lovely girl. The merchant sent out messengers to find a suitable bridegroom for his 
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daughter. One ofhis messengers found a good natured and handsome boy from Kanchana 
Nagar. The merchnat found the boy to be suitable for Kalavati and celebrated his 
daughter's wedding in a grand way. But the merchant completely forgot about the 
Satyanarayana Puja and thus angered Sri Satyanarayana. 


One day the merchant went on a business trip with his son-in-law. He stopped to trade at 
Ratnapura that was ruled by King Chandraketu. Sri Satyanarayana placed a curse on the 
merchant. One day some thieves robbed king's treasury and were running away. The 
king's soldiers followed them in hot pursuit. The frightened thieves threw all the loot near 
the merchant and escaped. Finding the king's treasure near the merchant and his son-in- 
law, the king's soldiers arrested them and brought them before the king. The king ordered 
them to be chained and thrown into the prison. Because of Sri Satyanarayana's maaya, 
nobody listened to what the merchant had to say in his defence. King Chandraketu also 
had all their merchandise confiscated. Sri Satyanarayana's curse did not spare merchant's 
wife. Some robbers broke into her house and Lilavati lost everything. 

One day, Kalavati was very hungry and ran out ofthe house. She wandered in the town and 
stopped at a house where Satyanarayana Puja was being performed. She stayed at that 
place until the Puja was over and ate the Prasad that was offered. As she reached home late 
night, Lilavati asked where she had been. Kalavati told her mother, she was listening to 
Satyanarayana Katha in somebody's house. Lilavati at once remembered her husband's 
owe to perform the Satyanarayana Puja and resolved immediately to observe the Vrata 
herself. She, with all her relatives and friends, prayed to Sri Satyanarayana to forgive their 
sins. Sri Satyanarayana was pleased with Lilavati's prayers. He appeared before the king 
Chandraketu in his dream and told him to release the two merchants from prison as they 
were not the real thieves. If the king failed to do so, Sri Satyanarayana told that his 
kingdom, wealth and children all will be destroyed. Next morning the king told his 
counsellors about his dream and ordered the merchant and his son-in-law to be released. 
The king talked to them gently and said, “You have suffered a lot because of your fate. 
There is nothing to fear now.' The king returned their merchandise, gave them new clothes 
and lot of gifts. He bade them good bye. 


Chapter 4 

The merchant and son-in-law loaded their boat with the valuable gifts given to them by the 
king and sailed homeward. Sri Satyanarayana wanted to test the merchant further. He took 
the form of an ascetic (Sadhu) with a trishul, appeared before the merchant and asked him 
about the things he was carrying in the boat. Without realizing that the ascetic was Sri 
Satyanarayana in disguise, the merchant laughed mockingly at him and said, “Hey! 
Brahmin, were you thinking of stealing my things? We don't have any valuables in the 
boat except some hey and leaves.” Then Sri Satyanarayana in disguise replied, “Oh 
merchant, so be it.” The ascetic then hastily rushed to the seashore. When the merchant 
went to his boat, he saw to his horror, the boat filled with hey and leaves as he falsely 
claimed with the ascetic. The merchant swooned at the sight of vessels but was revived by 
his son-in-law. The son-in-law told him, “That must be the curse of the ascetic. He must be 
a mystic. Let us go to him and seek his pardon.” The two merchants then rushed to the 
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seashore and found the Sadhu meditating. They prostrated in front of him and repeatedly 
begged for forgiveness. Pleased by merchant's devotion, Sri Satyanarayana in disguise 
said, “Merchant, do not be panicky. You suffer because you have broken your owe time 
and again.” On hearing this, the merchant pleaded with Sri Satyanarayana, “Oh God, even 
Brahma and other Devas drowned in Maaya, cannot comprehend your various forms. 
How can I, with my limited knowledge, comprehend your various forms? I pray according 
to my limited knowledge. Kindly show me your true form and bless both of us.” Upon 
hearing his prayer God in ascetic form was pleased and granted his wishes restoring his 
merchandise and gifts in the boat and disappeared. The two merchants then joyfully sailed 
homeward. On reaching their hometown, they sent a messenger to their wives informing 
of their safe arrival. 

Same time Leelawati and Kalawati were performing Satyanarayana Puja. Lilawati 
quickly finished her Puja, ate the Prasad and requested her daughter to complete her 
prayers and come to meet her husband and father. Lilavati hurried to the seashore to meet 
her husband. Kalavati in her eagerness to meet her husband, finish ed her prayers quickly, 
forgot to eat the Prasad and rushed to seashore. This action of Kalawati angered the God. 
So he drowned her husband with the boat. When Kalawati did not see her husband, she 
wept and fainted on the floor. On seeing his daughter in that state of affair and the sudden 
disappearance of the boat with his son-in-law, the merchant was shocked. Thinking that it 
was God's maaya he prayed Sri Satyanarayana, humbly requested him for forgiveness and 
prayed to take them out of this difficulty. At this Sri Satyanarayana, the saviour of the 
Bhaktas made the announcement,“ Oh merchant, your daughter, in a hurry to meet her 
husband has left my Prasad; hence you can not see her husband. Now when she goes back 
and takes the Prasad with due respect and returns back here, then only she will see her 
husband.” On hearing this voice, Kalawati ran home, ate the Prasad and came to seashore 
and found to her joy her husband and the boat. When the merchant saw this, he was very 
happy. Then the merchant returned home. Since then he performed Sri Satyanarayana 
Puja on every Poornima day. With the God's grace, he enjoyed all the comforts in this 
world and finally attained salvation. 

Chapter 5 

Maharishi Sootha continued : 

Once there was a king called Tungadhwaja who was famous for his generosity to his 
subjects. But he underwent a lot of misery due to disrespect he had shown to Sri 
Satyanarayana Puja and its Prasad. One day when hunting, he sat down under a tree. There 
he saw a few villagers performing Sri Satyanarayana Puja. The King due to his false ego 
did not join the group in praying nor bowed down to the idol of Sri Satyanarayana. When 
the villagers offered him the Prasad, he did not accept it and went away from there. When 
the King reached his kingdom, he saw that everything was destroyed there and all his 100 
sons were lying dead on the floor. The King realized that whatever had happened was due 
to his false ego. Worried, he went back to the villagers who had performed the Puja. There 
along with them he prostrated himself before Sri Satyanarayana and performed the Puja 
with great devotion. He ate the Prasad and also put it into mouths of all the sons. Sri 
Satyanarayana pleased with his act showered blessings on him and all his sons got up. The 
King regained everything he had lost earlier. He lived happily and gained salvation after 
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death. 
- Maharishi Sootha finally concluded saying: Oh holy men, I have narrated to you Sri 
Satyanarayana Katha which was originally told by Sri Vishnu to Narad Muni. By 
observing this Vrata with full faith and praying Sri Satyanarayana all the wishes of 
- Bhaktas will be fulfilled. With the grace of God they will get Moksha. The Bhaktas 
without wealth will get wealth and happiness and finally attain salvation. In this Kaliyug, 
observance of the Vrata leads to fulfilment of one's wishes. Thus Maharishi Sootha ended 
his narration. After that Shounaka and other rishis returned to their abodes. 
Reading of this Katha after Sri Satyanarayana Puja is part of the Vrata ritual. All the 
devotees should attentively listen to the story. At the end of each chapter a coconut and 
Aarati are to be offered. 

11. Vratas 


i. Sankashti Chaturthi Vrata 

Sri Ganesh is the God of knowledge. We worship him first before commencement of any 
work. He is also known as Vigneshwara, remover of the hardest of all obstacles; allow 
smooth success in our endeavours. Dedicated to Sri Ganesha, Sankashti Chaturti Vrat is 
an auspicious monthly ritual. It is observed every month, on Krishna Chaturthi day. In 
case the Sankashti Chaturthi occurs on a Tuesday, it is considered to be highly auspicious 
and is known as Angaraki Sankashti Chaturthi. It is believed that observing Sankashti 
Chaturthi Vrata would bring happiness, fulfilment of desires and material progress to the 
family. It is also believed that the observance of the Vrata will assist in eradicating 
troubles and obstacles faced by one. Complete fast on Angaraki Sankashti will bring 
enhanced benefits to the whole family. Devotees fast for a whole day and break their fast 
after having darshan of Chandra, the moon god and worshipping Sri Ganesha. The moon 
rise time can be ascertained through newspaper or Panchanga. This owe is to overcome 
problems in life. During the puja, Ganesha Gayatri, Ganesh Ashtottara and 
Sankashtnashana Stotra are chanted. Twenty one Durva(dibrankuru) blades are offered 
along with Naivedya of 21Appa or Modaks. If one is unable to do complete fasting, 
phalahara fasting is observed. For phalahara, sabudaana kichidi, dahi poha (curd& 
beaten rice), sweet potato kichidi and fruits can be consumed. 


Sankashti/Angaraki Vrat Ritual 

Rise up early in the morning of the Vrat day and take a ritualistic bath. Then light a lamp 
and perform an Aarati to Sri Ganesha. Chant prayers dedicated to Ganesha and the Vrat 
begins immediately thereafter until evening puja is performed. Devotees observing a 
partial fast are allowed to eat only Upavas food like Sabudana Khichdi, fruits etc. On 
sighting the moon in the evening, the puja ritual is carried out. Sri Ganesha idol is adorned 
with flowers and durva grass. A lamp is lit and coconut, banana, flowers and 27 durva 
grass bunches are offered to the deity. Present the Naivedya (21 Modak or Appam) to the 
deity and carry out puja rituals, such as chanting mantras and lighting agarbatis and finally 
perform the Aarati. After performing puja to Ganesha, offer puja to Chandra as well by 
praying in front of moon. On completion of the puja, Prasad is distributed amongst family 
members and then fast is broken by consuming Prasad, followed by a light satvik meal. 
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ii. Ekadashi Vrata l ; ; 
People with spiritual bent of mind regularly observe Ekadashi Vrata.During Ekadashi, 


they are on fast or upavasa. By keeping a fast for entire day and night, we are allowing our 
body to clean the toxin that is accumulated due to our metabolism. When the body is clean, 
the mind remains calm and focussed. A focussed mind is required to develop spirituality. 
Our Rishis have believed that one can reach the God only through meditation. God is 
found within oneself. Therefore, they do not look towards sky or somewhere else for the 


God. 


Upavasa means to reside nearby god. So the main principle of Ekadashi is to be near the 
god. The moon is said to have, in some position (or phase) influence on water. The tides of 
ocean are determined by the phases of the moon. Our human body also constituted 
primarily of water. So at the particular phase of the moon (during Ekadashi), the water in 
the body rises up by the influence of the moon and puts the pressure on the senses and 
increases our tendency to enjoy. From this perspective, it seems to be inauspicious 
because we are pushed towards sense gratification which is not drawing towards God but 
away from him. By fasting, pressure on the senses goes down and we will not be pushed 
away from God by the influence of that phase of the moon. 

Ekadashi fasting can vary from abstaining only from certain foods, to refraining from all 
foods during the day. The Ekadashi Vrata is dedicated to the worship of Sri Vishnu. 
Faithfully observing this Vrata is believed to absolve one of the evil effects of one's past 
deeds. 

There are 24 Ekadashis in a normal Chandramana year and 26 during an Adhik maasa 
year. These Ekadashis have certain importance. Observing 

Ekadashi is also considered to be one of the ways to attain Moksha. Every Ekadashi is 
having some significance and it is listed in Appendix. 


iii. Chaturmasya Vrata 

Chaturmasya is an auspicious four-month period starting from Ashada Shukla Ekadashi 
to Kartik Shukla Dwadashi. Ashada Ekadashi is known as Devshayani Ekadashi, because 
on that day Sri Vishnu enters into Yoga-Nidra. The months of Shravana, Bhadrapada, 
Aswija and Kartika are the four months of Chaturmasya and are dear to Bhagavan Vishnu. 
During this period, Brahmins are in the pursuit of spiritual knowledge with ultimate aim 
in the direction of Moksha or liberation. The principal duty ordained to Brahmins in our 
scriptures (Vedas) is learning (Adhyayana) and teaching (Adhyapana). With the onset of 
monsoon, the weather becomes pleasant and cool during this period of Chaturmaasa; 
rains severely restrict the movement. In the ancient time, persons of other varnas or 
vocations are busy with their occupations like agriculture, cattle grazing etc. The period is 
conducive for the Brahmins to engage in serious spiritual studies. The preceptors would 
be confined to their Ashrams observing their spiritual retreat, called Chaturamasya. So, 
learning and teaching (Adhyayana and Adhyapana) are rigorously pursued in this 
Chaturmasya period. Upakarma was the solemn commencement of the Brahmanical 
school term or semester and Utsarga is its concluding or valedictory part. Upakarma 
literally means things to be done before, or as preliminary or preparatory to a main event. 
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Control of senses is a very important factor in a person's spiritual development. This is 
achieved by observing different vratas; because any vrata imposes restrictions on the food 
we consume. That reduces our dependence on the external material world and realizes the 
inner spiritual power. Four vratas are observed during Chaturmasya; i.e. abstaining from 
certain food items. The four vratas are: 


Period From | To | Food items not | 
| | eS allowed __ 
Ashada Shukla | Shravana | Spinach $ | 
| Ekadas hi | Shukla | other leafy 
| Dashami | vegetables 
Hrishikesha | Shravana Shukla | Bhadrapada | Curd and curd 
Ekadashi Shukla based items 
Dashami | 
Bhadrapada Aswija Shukla | Milk and khova 
Shukla Ekadashi | Dashami — | NA 
| Aswija Shuka | Kartika Shukla | Urad, Tuar, 
Ekadashi | Dashami | Moong etc dals | 


iv. Ananta Vrata 

Ananta Vrata is dedicated to Sri Ananta Padmanabha who is Sri Vishnu appearing in Anant 
Shayana form; reclining on Ananta. It is also called 'Anantapadmanabha-vrata' (Nopi in 
Konkani). Sri Vishnu appeared on this day as Padmanabha lying on the couch of Aadi Shesha 
(Snake god). 

Ananta vrata is performed by married couple for marital bliss and with the intention of 
fulfillment of worldly desires ('Kamya Vrata'). This vrata is mainly observedfor regaining 
lost prosperity. Presiding deity of this vrata is Ananta Padmanabha accompanied by deities 
Yamuna & Shesha. Ananta Padmanabha puja makes the performers free from all their 
sorrows and keeps them in readiness to challenge any misdeeds from their enemies. Ananta 
Vrata is observed for 14 years consecutively for marital bliss and prosperity of the family. 

In this vrata, Sri Maha Vishnu is worshipped in the form of Ananta with Shodasha-upachara 
puja. Seven Dharbha (Kusha grass) are tied together representing Ananta with seven hoods. 
Goddess Yamuna Devi is also worshipped along with Ananta on this day. In Ananta 
Padmanabha vrata there is significance for number 14. This vrata is performed for 14 years 
before it is concluded with Udyapana. Sri Vishnu is worshipped with 14 varieties of flowers, 
fruits and dishes. The important ritual of Anant Vrata is tying the sacred thread, Anant Daara, 
(daru or sacred thread) to hand. The performers of Anant Vrata, place the Anant Daara along 
with the idol of Anant Padmanabha to sanctify the Daara; Daara is worshipped along with 
the deity by showering turmeric powder, kumkum and akshata. Ananta Daara is made of 14 
strands which indicate the 14 years of the observance of Ananta Vrata. In some places people 
prepare it of 14 knots. 

The Anant Vrat Katha is mentioned in several Puranas. According to some legends, Sri 
Krishna suggested King Yudhishtira to observe Anant Vrata for fourteen continuous years to 
getrid of his sorrows and to bring back his wealth and kingdom that he lost in gambling game 
of Kauravas. 
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Naivedya : Chana Panchkajjaya and Kesraibath/Govakana payasa 


Ananta Chaturdashi Katha 
There was a brahmin called Sumanta born in Vasishtha Gotra and who had married 


Brighu's daughter Dheeksha. They had a charming daughter called Susheela. When 
Susheela was a young girl, she lost her mother. Her father married a woman called 
Karkashe who was a hard hearted and quarrelsome woman. She made the life of Susheela 
miserable. In spite of these difficulties at home, Susheela grew to be a fine lady ready to be 
married. When Sumanta was worried over her marriage, there came to his house looking 
for a bride, a Rishi called Kaundinya. Sumanta gave his daughter to Kaundinya rishi in 


marriage. 


Kaundinya accompanied by his wife Susheela was traveling and by afternoon reached the 
bank of a river. That day being Bhadrapada Shukla Chaturdashi many brahmins and their 
wives who were wearing red dress, were worshipping Ananta Padmanabha. Curious 
Susheela approached these ladies and asked them for details of the vrata. They said that 
the vrata was called Ananta vrata and the fruits of performing this were infinite (ananta); 
when Susheela showed interest to do the vrata, they told Susheela the details as follows:- 
The vrata is to be performed on Bhadrapada Shukla Chaturdashi. 


Make a mantap to position the deity and decorate it with devotion. Keep a kalasha in 
which you invite the God. Keep seven darbhas tied to each other to represent Ananta. 
Keep a red thread with 14 knots in the Mantap. Worship the God with 14 varieties of 
flowers and 14 varieties of leaves. The prasad for this vrata is Atiras. Make 28 of them and 
serve them to brahmins. Those attending should be given food and respect. Perform this 
vrata for 14 years; every year replacing the thread that was worn in the earlier year. 
Perform the Udyapana (conclusion of the Vrata with donation of gifts to brahmins) on 
fifteenth year. 

Having listened to the narration with attention, faith and devotion, Susheela performed 
the puja with those gathered there; distributed half of the prasad to brahmins, wore the red 
thread and with the thoughts of Ananta Padmanabha accompanied her husband to his 
ashram. Because of the power of Ananta vrata, Kaundinya's ashram acquired beauty and 
wealth. All his relatives were eagerly waiting to do the Ananta vrata. Susheela had 
acquired an aura of brilliance. 


One day Kaundinya saw the red thread on Susheela's hand and asked for an explanation. 
In spite of her telling him the truth, in a fit of anger and jealousy, Kaundinya forcibly 
removed the thread and threw it in the fire. Susheela picked up the half burnt thread and 
immersed it in milk. His behaviour proved very dear to Kaundinya; pretty soon all his 
wealth was lost; his relatives deserted him; his cattle died and he knew that this was on 
account of his rudeness to Ananta Padmanabha swami in the form of red thread. 
Kaundinya left his house in search of Anantha Padmanabha. Like a demented person he 
entered the jungle. After some days he fell down. Sri Vishnu came there in the form of an 
old brahmin, revived him and took him to a palace where he showed him his four armed 
form along with Mahalakshmi. Kaundinya praised the God in many stotras. Sri Vishnu 
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i pleased with Kaundinya, gave him three boons viz., removal of poverty, ability to follow 
dharma, mukti and saubhagya. 


; Kaundinya returned home and did the puja with shraddha and bhakti. He lived a life full 
of wealth and happiness. In the bygone days, sages like Agastya, kings like Janaka, 
4 Sagara, Dilipa, and Harishchandra have performed this vrata 


v. Maha Shiva Ratri 

- Mahashivaratri falls on Margashira Krishna Chaturdashi. The ceremony takes place 
mainly at night. That is why, even if it is Trayodashi at sun rise time and Chaturadashi 
prevails in the night, it is celebrated on Trayodashi day. In Shiva Purana, Shiva himself 
tells Parvati that this day is dear to him and that those who perform the prescribed 
austerities on this day will be freed from all sins. According to Shiva Purana, the 
Mahashivaratri Vrata worship should incorporate six rituals: offering bilva patra to the 
deity after ceremonial Abishekha, which represents purification of the soul; applying 
haladi paste on the Linga which represents virtue; offering Naivedya which is conducive 
to longevity and gratification of desires; lighting an oil lamp which signifies attainment of 
knowledge; offering betel leaves which denotes satisfaction with worldly pleasures. 
These six items are indispensable part of Mahashivaratri worship. Fasting and night vigil 
are high lights of Mahashivaratri. Devotees normally have to observe stringent fast and 
sing Bhajans all through the night during the festival. Every three hours Abhishekha is to 
be performed with milk, curd, honey and water. (It is well known that Shiva is jaladhara 


priya). 
12. Shodasha Samskara 


Two qualities in a human being distinguish him from animals and low life characters. 
They are Vidya and Samskara. That is, education and proper social and religious conduct. 
Good Samskaras do not come without Vidya. A Samskara is literally an accomplishment, 
perfection, or refinement, and therefore ritual is advancement of a life body from its 
moment of conception to the moment just beyond its bodily death. Samskaras shape good 
qualities, mental balance, refined attitude, polished manners and civilized behaviour. 
Samskara means obligatory sacred rite or a religious ceremony. Samskaras are the rites a 
Brahmin is expected to perform during various stages of life starting from birth till death. 
They are connected with his present and future, providing meaning, structure, purpose 
and order to his life. Although meant for an individual, they are primarily social events in 
which a number of people participate with or without the participation of the individual 
for whom they are meant. The Shodasha Samskaras listed and explained below are 
integral part of a Brahmin's culture and philosophy of life. By adhering to these obligatory 
rites a Brahmin upholds social institutions and religious values. Also he becomes a refined 
and a religious individual qualified to transcend his lower nature and awaken higher 
values within him. 
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Shodash Samskaras 
a. Before Birth 


i. Garbhadana : ] 
This rite of conception, a prenatal ceremony is performed on third or fourth day after 


marriage. In this, newly married man places seed in his wife. Husband instills 3 or 4 drops 
of Durva juice in the right nostril of wife. She should not spit out the juice. This ritual is 


not in vogue now. 


ii. Punsavana 

This ceremony is performed during the women's first pregnancy. It is performed in the 
third month of pregnancy. The performance of homa with chanting of mantras during this 
time strengthens healthy development of the gross (physical), subtle (mental) and astral 
(conscious) body of the child. 


iii. Simantonayana or Simanta 

It is performed after completion of five months (in the 6" month) or completion of seven 
months (in the 8" month) of pregnancy. In this ritual, parting of hair ceremony by the 
husband is performed seeking safe delivery. A Havan by priest is performed; followed by 
other rituals for which samagri list is given below: 

I. Sheshe Poleru with Sheshe Arati, Flower, Kumkum, Haladi, Gaandh; 

ii. Coconut, Banana 7 and green colour glass bangles 1 dozen for vonti 

111. Gift (a sari or ornament) 

The function is followed by festival lunch. 


Gurbini Kappada: It is performed after completion of eight months and in mother's place. 
In this ceremony women folk of close relatives and friends perform Sheshe Aarati to the 
Gurbini (pregnant lady) with a dheddi (small girl). After the Aarati gifts are given to the 
Gurbini and also to dheddi. 


Samagri 

1.Poleru with Kumkum, Haladi, Gaandh, flower, 

11.Poleru with Coconut, Banana 7, Veedo 1, 

111. Poleru with gift like Green glass bangles, sari, gold ornament or cash, 
iv. 1 cup sweet milk, Gift for Dheddi. 

Function is concluded by High Tea. 


b. After Birth 

iv. Jatakarma: This ritual is at the time of birth and before the umbilical cord is severed. 
The first part of this Samskara concentrates on the production of wisdom in the new born. 
The father touches the baby's lips with a gold spoon or ring dipped in honey, curd and 
ghee. Goddess of speech, Saraswati is uttered three times to the infant's right ear. The 
second part of the rite includes mantras for long life. This samskara is not in vogue now. 
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= Shashti: In Vedic period several mysterious feminine powers were in attendance during 

_ birth, functioning as midwives of the child's destny as well as its physical arrival into the 

world. Worship of the goddess Shashti on the sixth day of life is contemporary survival of 
such ancient feminine guardian figures. It is believed that Goddess Shashti or 'Satti' in 
Konkani, protects the new born from the evil, diseases etc. But it is seldome done 
nowadays. 


_ v. Namakarana: Griha-shanti is performed on eleventh day following the birth of child to 
purify new born baby, the mother and family. This symbolises end of 'Vhale' which 
prohibits the family from performing any religious ritual or entering the temple in the 
'Janana Ashoucha' period, eleven days following the birth of the child. 

On twelth day the Namakarana ceremony is performed. It is called 'Barso' in Konkani. It is 
colloquially known as Cradle ceremony (Palle galche). 


Preparation: A cradle is readied by cleaning it. Rangoli is drawn with a chalk piece on all 
the four sides. Two mango leaves each are fixed to four chains of the cradle. The cradle is 
decorated with flower garlands on four sides. Inside the cradle soft bed and pillow are kept 
and a bed cover is spread. 

Five plates (poleru) are readied for keeping: i. towel, baby's dress, cloth piece, ii. Betel 
leaves 100, Betel nuts 5, iii. Sweets or sugar 1⁄4 kg; iv. Baby's gold ornaments like tiny 
bangles (go/e in Konkani), chain, ring, payal etc. v. haladi, kumkum, flowers and akshat. 


Ritual : These five plates are ceremonially carried to the cradle by five ladies. One apple 
size granite stone wrapped with white linen cloth is symbolically taken as Balabhadra. 
Kajal and sandalwood paste are applied to it. Balabhadra or Balram is the brother of Sri 
Krishna. It is kept in the right side of the bed ceremonially by paternal and maternal grand 
parents. 

Two grand parents (Bapama & Mamama) position themselves on two sides (swinging 
direction) of the cradle. The baby is handed over to paternal grand mother 
(Bapama/Anama) who pretends to put the baby on the bed in cradle but just pulls out and 
hands over the baby to maternal grand mother (Mamam) underneath the cradle. She too 
pretends to keep the baby on the bed but retracts and gives back the baby to Bapama 
underneath the cradle. This process continues four times and the fifth time the baby is put 
on the bed by Bapama. Then she whispers to the baby the Kuladevata name five times. 
After that the actual baby name is pronounced loudly. Bit of sugar is touched to the lips of 
the baby. Gold chain is put on the baby. Five small kids are summoned and made to touch 
their backs to the cradle and were sent back after patting their backs. Then grand parents 
and others shower gifts to the baby. All the gatherings will have snacks. 


Namakarana ritual is also performed with Homa and other old traditional method 
chanting mantra's of Agni, Indra, Prajapati, Vishvedeva, Brahma by priest. Subsequently 
namakaran ritual is performed as directed by the priest. 

Karna Vedh The baby's ear lobes are pierced either on 12” day/ 6” month. 
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vi. Nishkraman: In the fourth month the baby is taken out ofthe house for the first time. It 
involves first viewing of the sun and visit to a temple. 


vii. Annaprshana: It is performed on the occasion of the first feeding of the child with 
solid food such as rice, ghee, and lentils. Normally it is in the sixth month. 


Aksharambha: It is a tradition and not part of the Shodashsamskara. It is perormed in the 
third year and preferably on Vidya Dashami day during Dasara. It is performed with 
prayer to Sri Ganesh and puja to Saraswati, the Goddess of wisdom; if possible with a visit 


to Saraswati temple. 


viii. Choulakarma (Chudakarma): It is performed in the 3" or 5" year. It is the first 
cutting of the hair. 


ix. Upanayana: The ceremony is generally observed between the ages of seven and 
fourteen. In any case, the investure with the sacred thread Yajnopavita, should not be 
delayed beyond the sixteenth year; before the onset of adolescence. Before the dormant 
primordial biological urges in an individual surface, he must be initiated to Gayatri. Here 
the boy is initiated by the Acharya with sacred thread, Yajopavita. Amongst all the 
Samskaras, this is regarded as supreme. This Samskara signifies a spiritual rebirth, It is a 
dawn of new life, hence Dvija, twice born. The child enters studentship and a life of 
perfect discipline, which involves Brahmacharya (celebecy). Being born again, bound for 
lifetime by a sacred thread, Yajnopavita; it is a transition of great importance as well as 
personal significance. The boy is initiated to the Vedic tradition when he hears from his 
father the Gayatri mantra (Rigveda 3.62.10). Gayatri is a mantra praying for divine 
guidance to inspire and illumine the intellect so that the Jiva may know the real self 
Atman. Universal in its approach, it does not seek any personal benefit for the chanter. The 
Upanayana Samskara signifies the boy's quitting of his infant stage. 


The three strings of Yajnopavit, denote the three gunas - sattva (reality), rajas (passion) 
and tamas (darkness). They also remind the wearer that he owes to the Rishis, Ancestors 
and God. The three strings are tied by a knot known as 'Brahmgaanti' which symbolizes 
Brahma, Vishnu and Shiva. One important significance of wearing the Yajnopavit is that 
the wearer would be constantly aware of the different deities which the threads 
represented. Therefore, he would be vigilant prior to any action in accordance with the 
Dharma Shastras. The initiation of the Gayatri Mantra and experiments of spiritual 
elevation is associated with this Samskara. 


Ritual : Traditionally the following Vedic rites are performed during the Upanayana: 


ile Ganapati Puja; Punya Vaachana; Naandi;. 
2. Urada Muhurta Matrubhojan; Shaving off head, keeping Shendi 
9). Mantapa Pratishta Upanayana, Yajnopavita Dharana Brahmachari Agni Karya 


; Brahmopadesha; Danda Dharana 
4. Matr Bhiksha; Bikshatan. 
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Samagri 
For Naandi: Ten days before the muhurta, is performed in the morning. 
- The following materials are to be readied: 


1. Rice4kg, Coconut; Banana 15, a bowl sweet curd poha (dahyapovu) 
2. Betel leaves and betel nut for 12 veedos; Banana leaves 15 
3. Kumkum, Haladi powder in 2 small bowls; Blouse piece; 
4. Kalash — 2 small copper/brass or silver pitchers (tambiyo); White Towel for 
Kalash; Tatte Chiput 1 set (small tumbler and spoon) 
5. Brass/steel Harivana (plate) 3; Aararti 2, Deepa (divli) 2; Sheshepoleru set 1 
6. Manai (wooden seat) 5; New bamboo strip basket medium size 1; Wooden club 
(size 2') Ball of cotton thread; Knife; 
7. Flowers; Mango leaves bunch 5 
Sheshepoleru set comprises: Poleru (Harivana) containing | cup rice, 4 coconuts, over it a 
Shesharati; 
Shesharati is a silver/steel divvo (deepa) on a small plate with 5 betel leaves; It has 
provision for 5 or 7 wicks. 
For Urad Muhurta 
1. Deepa (Divvo); Harivana 5; Haladi & Kumkum 2 small bowls; Kajal box]; 
Akshata | bowl. 
2. Sheshepoleru set 1; Cow Ghee Y kg; Coconut oil 100 gm; Pitta divvo 8 
3. Rice lkg; Banana 1dozen; Coconut 2; Banana leaves 5; veedo (betel-leaves & 
betel-nut) | Opairs 
4. Urad (whole blackgram) | kg; Moong (Greengram) 1kg 
5. Manai (wooden seat) 5; Grinding stone (dante ); 
6. Flowers, Banana leaves 5, Banana 1 dozen, Mango leaves bunch 1 
7. Barber is to be called for customary haircut; after the haircut, he will be given Rice 


1kg, Coconut with veedo 1, white towel 1 and cash. 


Pitte divvo: It is a tiny lamp made out of rice flour dough with a little oil and kumkum. 


For Upanayana 


i 


de ak donk 


Kumkum, Gaandh, Flower (at reception: loose flowers for offering to ladies), 
Gulabdaani with rose water 

Manai 4; red silk cloth to cover the Manai 

Antarpat a cloth screen 2 m (approx.) 

Janvali (Jannuve in a fine gold thread) 

Small Silver Tambiyo 

Big brass/silver Harivan for Bhiksha 

Saffron colour loin cloth 2 big and a Saffron colour towel 

Til laddu (Tilé-oondo) 

Gift to sisters of Vatu, who brought Tali. 


Tali: It is a small present brought by Vatu's sister or sisters to their brother on this 
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occasion. .Itis a plate containing a gift like dresses or cloth with five til laddoos. He in 

turn gives cash gift to each of them 

xi. Vivaha 
Vivaha or marriage is the most important of the Samskaras. All human beings should 
follow the four principles of life (Purusharthas); they are: i. Dharma (righteousness), ii. 
Artha (wealth), iii. Kama (desire), iv. Moksha (salvation) 
By marriage one is able to achieve all the four Purusharthas. He is able to pay off ancestral 
debt, Pitru Runa, by having children; procreation of children is also a primary purpose of 
marriage. 


The procedures followed for the wedding is broadely listed and explained below: 
1. Nishchaya Tambula; 2. Naandi; 3. Varana Appoche 
4. Yedurkansani; 5. Phoolmuddi; 6. Urada Muhurt; 7. Kashi Yatra; 
8. Lagna; 9. Shilarohana; 10. Laja Homa; 11. Havana Poornahuti; 
12. Saptapadi; 13. Choutanana; 14. Tulasi Puja; 15. Vayna Puja 


Nischayatambula 
This is the first function of Vivaha; itis to announce the acceptance of both the families to 
the alliance and is conducted with the assistance of a priest on a day fixed by him and at the 
residence of the girl. 
Samagri 
Bride's side 
1. Decorated Divvo (Deepa), Poleru 4, Tatté Chiput, Manai 6 
2. Coconut 1, Kumkum, Haladi, Gaandh, Veedo 25, Banana 1 dozen and other fruits, 
Flowers 
3. Mithai condo, Sweet milk 6 cups 
4. Gift for bridegroom like Suit, Shirt, Ring and cash as per the understanding. 
5. Arrangements for food (high tea or dinner) 
From Bridegroom side to take to Bride's Place 
1. Sweets 2kg, Flower 
2. Giftto the bride a silk sari, Gold ornaments etc. 


Naandi: It is a pre-wedding puja, ten days prior to the actual ceremony, performed 
separately in both the homes. The preparation required for Vivaha Naandi, is the same as 
for Upanayana Naandi. 


Varana Appoche : (Procedure for inviting the Bridegroom party for the wedding): A 
representative from the bride's side has to go to bridegroom's house for leading the 
bridegroom party (Varana apponu adche). He has to take sweets (1kg) and flowers and 
present them to groom's parents. He has to give a gift to youngest boy/girl in the house; 
may be a token cash amount just before leaving the house. 


Yeduru kansani: The bridegroom and party are welcomed at the entrance of the marriage 
hall. This is traditionally practiced so that women from both the families get to know each 
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other. First, women from brides family, (five suvasinis holding poleru with different 
_ items) walk towards the grooms party and welcome them by offering Haladi, Kumkum, 
- Gaaandh and sprinkle rose water; return back. The grooms party will repeat the same. 


Samagri: 

a. Polero (Harivana) 5; i. Poleru containg rice 1 cup, a small Kalash, one mirror 
decorated by Mogra mala and a gold chain; ii. Shesha Poleru; iii. Poleru with 
Veedo 25; iv. Poleru with Kumkum, Haladi, Gaandha; Gulabdaani; v. Mogra 
maala 2” pieces and loose flowers 

b. One bowl Akshat, one flower garland and one coconut 

c. One Poleru with water 1cup with 2tsp kumkum mixed in it. 

d. 1 mug water to wash the feet of groom; a towel to wipe off. 


Simantapuja (welcoming the bridegroom): It is formal welcoming of the bridegroom by 
the brides parents and presenting him with a muddi (ring). After this bridegroom's parents 
reciprocate it to the bride by formally decorating her with phool. Hence coluqually called 
'Phool Muddi'. 


Samagri For Bridegroom (by bride's parents): i.Garland, Five types of sweets, 
ii. Cup of sweetened milk, Manai 3, Chair 3, a poleru, tatte chiput, towel, 
iii. a bowl of Akshat; vi. a gift to groom; a gift to dheddo. 


For Bride (by groom's parents): i. Sari and gold ornaments in a poleru, Flower, Gaandh, 
Kumkum; a bowl of Akshat, 

ii. Five types of sweets, Sweetened milk 1 cup, Sheshepoleru with Arati, 

111. A gift for Dheddi 


Urad Muhurt: Samagri (Bride's side) for Urada Muhurt is same as explained in 
Upanyana Urad Mauhurt. 

For groom’s side additionally a flower garland, navadhanya each Ys kg, cooked rice / kg, 
Havan kund and wood pieces for havan; Kajal box, an umbrella, | mug water and a towel 
are also required. 


Saptapadi: The bride and bridegroom take 7 steps around the sacred fire. At each step, 
they invoke the blessings of God. At each step the bride steps on a rice heap arranged on a 
manai. As the couple walk the seven steps they pledge the following seven vows: 

Let us take this I step towards food and necessities of li fe. 

Let us take this II step towards strength and vigour. 

Let us take this III step towards wealth and prosperity. 

Let us take this IV step towards obtaining happiness around the household. 
Let us take this V step for progeny. 

Let us take VI step to act according to the 6 seasons & time. 

Let us take this seventh step believe in the same religion and life long 
friendship. 


e ee hee 
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13. Sacred Phal Pushpa 


Patram, pushpam, phalam, toyam, yo me Bhaktya Prayacchati, 
Tad aham bhakty-upahritam asanami prayatatmanah 


Sri Kraishna says in Bhagavat Gita, whoever offers a leaf, flower, a fruit or even water 
with devotion; that I accept lovingly, because it is offered with a loving heart. (Gita IX .26) 


From time immemorial our ancestors have worshipped trees and have considered all flora 
/ trees as sacred. Trees, plants, leaves flowers and fruits have an esteemed position in our 
culture. Trees are nature's major processor of solar energy, which is vital for our existence 
and they are yielding flowers, fruits, wood or medicine. These trees have been worshipped 
by our ancestors as a matter of gratitude. 


Manu believed that trees were conscious like human being and felt pleasure and pain. Our 
sages and seers eulogised Ashvattha, Neem, Amla, Banyan, Coconut trees. The day, 
month or occasion of worship of sacred trees has a mythical astrological basis. Amla and 
Ashvattha are worshipped in the month of Kartik, Bilva in Shravana, Vata (Banyan) in 
Jyeshta and Shami in Ashwija. 

A few important sacred trees, plants, leaves, fruits, flowers and their significance in our 
rituals are briefly mentioned below. 


i. Tulasi 

The Tulasi plant (Indian basil) is an important symbol in our religious tradition. The name 
'Tulasi' connotes 'the incomparable one'. Tulasi is regarded as consort of Sri Vishnu, 
Goddess Mahalakshmi. Tulasi is always associated with purity; highly revered and used 
for all religious purposes. Many households have Tulasi plants growing in front or near 
their homes either in pots or structure known as Vrindavan (Tulasi-katte in Konkani). In 
the month of Kartik, Tulasi is ceremonially married to Sri Vishnu (Tulasi Vivah). There is 
a practice of lighting lamp (deepa) by house lady everyday evening and especially in the 
month of Kartika. Tulasi is a venerated plant and many worship in the morning and 
evening. Serious Yogis and mystics wear necklace of Tulasi beads around their neck. They 
believe that it purifies the mind, emotions and body. Tulasi malas are considered to be 
auspicious for others too, and believed to put the wearer under the protection of Sri Vishnu 
or Sri Krishna. The Tulasi plant dispels the unwanted influences of others, gross and 
subtle. The qualities and amazing powers of Tulasi plant are found through out the 
scriptures and the Vedas, where it is stated that simply touching the plant is purifying at 
many levels. It is most loved by Sri Vishnu. Vrindadevi, the goddess ruling Tulasi is 
known as personification of bhakti (devotion) to the Supreme Being. 

Tulasi is an 'Elixer'; because apart from its religious significance it is of great medicinal 
significance. In Ayurveda it is considered as an integral part of its sophisticated healing 
system. With its strong aroma and stringent taste, Tulasi is a kind of 'Elixer' of life as it 
promotes longevity. The plant's extract can be used to prevent and cure many illnesses and 
common ailments like common cold, headaches, stomach disorders, various forms of 
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poisoning etc. 

Dark or Krishna (Shyama) Tulasi and light or Rama Tulasi are the two main varieties of 
” Tulasi. Krishna Tulasi is important for worshiping Sri Vishnu and also it possesses greater 

medicinal value. 


ii. Ashvattha 
Ashvatthah sarva-vrikshanam devarshinam cha Naradah 
gandharvanam Chitrarathah siddhanam Kapilo munih 


Sri Krishna says in Bhagvat Gita (X. 26), of all the trees I am Ashvattha tree, and of the 
sages (rishis) among the demigods I am Narada. Of the Gandharvas, I am Chitraratha and 
among the perfected beings I am the sage Kapila. 


Ashvattha or pipal tree is very sacred and venerated. According to Brahma Purana and 
Padma Purana, when the demons defeated gods, Sri Vishnu hid himself in the Ashvattha 
tree and that is why it is believed that the Ashvattha tree is a symbol of Sri Vishnu and is 
worshipped. According to another belief Goddess Lakshmi also inhabited the tree 
especially on Saturdays; hence it is considered auspicious to worship it on that day. In 
some places women worship the tree to bless them with a son by tying red thread or red 
cloth around its trunk or on its branches. According to Skanda Purana cutting down an 
Ashvattha tree is considered a sin. Even Buddha is believed to attained enlightenment 
under the Ashvattha tree. It is also called Bodhi tree or tree of enlightenment’. 


iii. Sandalwood 

Sandalwood tree is considered to be very sacred and is a sage among other trees. It is said 
that all other trees are considered ordinary trees. It is popularly known as Chandan or 
Gaandh in Konkani and it has an extraordinary fragrance. Sandalwood, its paste and oil 
are important in worship of deities. 


Sandalwood paste is used in all religious rituals; paste is smeared on the foreheads of 
devotees of Sri Vishnu. It is said that the sandalwood paste is meant to cool and protect the 
"Agna Chakra' present between the eyebrows. The sandalwood is considered as the 
epitome of excellence, imparting fragrance even to the axe that cuts it. Some pieces of 
sandalwood are also kept on death pyre. 


iv. Bilva (or Bael/ Bel) 

Bilva tree is considered to be very sacred as it is associated with Sri Shiva. It is said that 
Shiva is pleased by offerings of leaves from Bilva tree. The fruit, flowers and leaves of the 
tree are all sacred to Shiva. Planting the tree around the house or temple is sanctifying and 
it is considered as equivalent to worshiping a Shiva Linga with Bilva leaves and water. 
Shaivets believe that the trifoliate leaves of Bilva symbolize the three functions of Sri 
Shiva namely, creation, preservation and destruction as well as his three eyes. Some 
people consider trifoliate leaves as the trident that Shiva holds in his right hand. Besides 
religious significance, almost all parts of the tree have medicinal qualities and are an 
ingredient in many Ayurvedic formulations. 
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v. Kamal (Lotus) Il ; 

Kamal is always considered as an evocative symbol of beauty, purity and divinity. It is 
highly revered flower. Many of the deities are depicted sitting on lotus flower. Rising up 
pure and unsullied from the depths of the muddy swamp, Kamal represents the 
manifestation of God. The flower is a symbol of Goddess Lakshmi. Sri Lakshmi is the 
Goddess of fortune and prosperity as well as the epitome of feminine beauty. Sri Lakshmi 
is always portrayed as sitting on a lotus flower which is her traditional symbol; that is the 


reason, the flower is held in high esteem. 


vi. Coconut 
In Sanskrit the coconut palm is called 'Kalpa Vriksha': the tree which provides all the 


necessities of life or 'wish fulfilling tree'. The coconut is used for all religious purposes. In 
fact, it represents the main stapana of any puja. A copper or brass pot filled fully with 
water, mango leaves and coconut on the top is known as 'Purna Kumbha' and is symbol of 
Goddess Lakshmi. Here the coconut represents divine consciousness. To break a coconut 
in the beginning of any event is considered to be very auspicious. The coconut is also 
believed to represent Sri Shiva and the three black marks on the coconut shell symbolize 
his eyes. 


vii. Mango Tree Leaves 

The mango as a fruit is a symbol of love and fertility. The leaves of the tree are used during 
most of the religious and samskara ceremonies. A 'Purnakumbha' is pot filled with water, 
topped with fresh mango leaves and a coconut. It is considered to be the 'Stapana' of the 
puja. The pot symbolises mother earth, coconut divine consciousness and the mango 
leaves represent life. The whole 'Purnakumbha' is symbol of .Goddess Lakshmi and good 
fortune. On various auspicious occasions, mango leaves are used as festoons to adorn 
entrances at home to signify good fortune. Mango blossoms are used on Basant Panchami 
day in the worship of Goddess Sarswati. 


viii. Vat or Banyan Tree 

The Vat, Bargad or Banyan tree is one of the most venerated trees. It has ability to survive 
and grow for centuries and is often compared to the shelter given by the God to his 
devotees. It is also called Kalpa Vriksha, the tree that provides fulfilment of wishes and 
other material gains. It symbolises trimoorti, Brahma, Vishnu, Maheshwara. It is believed 
that Vishnu is bark of the tree, Brahma the roots and Shiva the branches. The tree 
symbolises life and fertility. That is the reas on the tree is worshipped by childless. The tree 
should never be cut. The Banyan tree is mentioned in many scripture as tree of 
immortality. Its aerial roots grow down into soil forming additional trunks and it is 
therefore called 'Bahupada', the one with several feet. It symbolises longevity and 
represents divine creator, Brahma. 


ix. Darbha or Kusha Grass 


Kusha, the name signifies sharp in the sense of keen intelligence, is the root for the 
Sanskrit word 'Kushala', the expert. That is because the edges of the long leaves that grow 
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in pairs along the tail stems are very sharp like a sword. It is used as a symbol for 
discernment or discriminating wisdom. It grows beside brackish water such as found in 
the mouth of rivers and is kind of tussock grass. It grows to a height of two feet and is 
thinly pointed at the top. When it is dry, Kusha straws are called Dharba. It is used for 
purification in all kinds of ceremonies. It is used to make Pavitra rings for wearing during 
puja or for purifying different objects by touching or sprinkling liquid, making ropes 
which are used to encircle deities, making mats to sit during pujas or meditation by 
Brahmacharins and lighting sacrificial fire (Yajna). Darbha grass is identified with Sri 
Vishnu and it is believed to possess the power to purify anything. It is worshipped on 
Darbhastami (or Durvaashtami) on Bhadrapada Shukla Ashtami. It is said to have been 
produced during Samudra Manthan of Ksheera Sagar (hairs of Kurma, the tortoise came 
out and washed away to the shore). Since Kusha grass is purifying substance, through the 
power of Mantras and seed syllables said over it, purifies inauspicious dreams. It 
performs the activity of removing distorted conceptions, brings clarity to the minds of 
disciples and has the potential to induce clear thoughts. As per Bhagvat Gita, (VI .11) to 
practice Dhyana yoga, one has to go to a secluded place and lay Kusha grass on ground 
and then cover with a deer skin and a soft cloth. It is believed that this grass has immense 
purifying properties. 


x. Durva or Garika( Dibrankur in Konkani) 

Durva grass also belongs to the category of Darbha. The unique feature of Durva 
(Dibrankur) is that it is a hardy plant and therefore a great survivor; its roots go deep in 
search of water. Pluck a blade of Durva grass and it sprouts back; this attribute makes it a 
powerful symbol of regeneration, renewal, rebirth, fertility and hence prosperity. That is 
why Durva grass is offered to Gods like Ganesha and not to hermit Gods like Shiva. Some 
believe that Durva grass became sacred when drops of Amrita or nectar fell on it during 
the churning of cosmic ocean (Samudra Manthana). 

There is a legend about Ganesha's affinity to Durva grass: 

Analasur was a demon who terrified the three worlds. He emitted fire from his eyes and 
troubled everyone. At the request of Devas, Ganesha fought with Analasur and swallowed 
him. The heat from Analasur caused agony to Ganesha. Indra gave the moon to wear on 
his forehead so that he could be cooled off. (This is the reason for name BalaChandra to 
Ganesha.) Vishnu gave his lotus to Ganesha to cool off (that gave the name Padmapani to 
Ganesha). Shankara removed a cobra from his neck and tied it to Ganesha's hip. Varuna, 
the rain God showered plenty of water. However nothing worked and Ganesha continued 
to suffer the heat. Finally 88,000 sages performed Archana to Ganesha with 21 Durva 
grass each and Ganesha was cured. Ganesha said, 'Whoever with devotion offer me Durva 
would be pious and would get Punya.' On Chaturthi days, puja is performed to Ganesha 
with 

Durva grass along with flowers. 
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xi. Amla 
As per legend, once when the earth was submerged in the water, Brahma was immersed on 


meditation of Sri Vishnu. He was so emotional, that tears trickled down from his eyes and 
fell on to earth. The Amla tree germinated from those tears. The Amla tree had many 
branches and bore lot of fruits. Since the Amla tree was the first tree to manifest itself on 
earth, it is also known as Adiroha (the pre-eminent tree). Sri Vishnu and all the other 
deities became attached to this tree. Amla tree is supreme among all the trees because it is 
dear to Sri Vishnu. The virtues attained by eating Amla fruits are immense. Any one who 
eats food under Amla tree in the month of Kartik is released from ill effects of the food 


(Annadosha) for one year. 


xii. Betel Leaf 
Betel-leaf enjoys a pride of place among all the articles in our rituals. The Betel-leaf 


denotes freshness and prosperity. Tamboola comprising betel leaf, areca nut and lime, 
marks the beginning of any auspicious Samskaras or events. The Betel leaf is associated 
with trinity, Brahma, Vishnu and Maheshwara in which Brahma is represented by areca 
nut, Vishnu symbolised by Betel-leaf, and Maheshwara by lime. The Tamboola was the 
minimum of hospitality to the guests in the house in olden days. It is a custom, Betel 
leaves along with coconut or fruit are given as a token of thanks to the guests visiting 
home or any events. 
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Chapter VI 


Food Recipes 
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Glossary 
Konkani/English Equivalent 
Alle (Konkani) | Ginger, Adrak in Hindi 
Ambat Coconut based gravy curry, seasoned with mustard and curry 
| leaves 
Ambodo A sour fruit vegetable available in coastal Karnataka 


Chanepeet in Konkani, Gram Flour 


Tender cashew nut 


Chana dal En Ben galgram 
Curry leaves | Karbeva pallo 
Dahi Yogurt, Curd 
Dhaniya Coriander seeds 
| Elaichi | Cardamom 
Gaj baje Coconut masala with moderate chilli and all vegetables; 
seasoned with mustard and curry leaves. 
Ghashi Coconut masala with moderate chilli, vegetables and pulses. It 
is seasoned (phann in Konkani) with mustard and curry leaves 
Godshe Sweet dish, Payasu 
Ground nut | Nelekadlo (Konkani) 
| Haladi Turmeric 
Hing Asafoetida 
Jackfruit Ponasu in Konkani 


Lah Puffed rice 

Lavang Cloves 

Methi Fenugreeks 

Moong Moogu in Konkani, Greengram 

Moong dal Mugadali, Split greengram 

Poha Beaten rice 

Sauté Method of cooking food that uses small amount of oil in a pan 


over arelatively high heat. Ingredients are Sia moved 
around in the pan by the use of Spatula 


Tamarind Chinchamba in Konkani, Imli 
Tender Jackfruit | Kadgi in Konkani 
Til Tilu 


l tsp : 1 teaspoon volume 

1 tbsp: 1 table spoon volume 
“a tbsp: Ya table spoon volume: 8 ml%cup : 
1 sprig curry leaves 


: 5ml 1 cup: 250ml 
:15m1% cup : 125 ml 


: 8 to 10 curry leaves 
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i. Naivedya Food 


i.Puja Naivedya Food Table 


Naivedya 


Chanapanakadayi, Appo, Modak, Kichidich Polo, 
Sukrondo, Punvado, Nevri,Govakane Payasu, Khotto, 
Alwati, Sukke, Valvala, Duddhe Upkari, Dalitoya, 
Saru 

Chowti Modak, Appo, Godu Poha, Panchakajjaya (any) 
Sukrundo, Poha Kheer, Patholi, Khotto, Chakkuli 
Phodi, Pathrode, Gajbaje Ambat, Saru Upkari, 


Dalitoya 
Ganahoma Appam, Panchakajjaya 


| Godu Poha, Chana Panakadayi, Ashtami Oondo, Tile 
| Oondo, Poha Kheeri, Soyye Khadi, 

| Alle Chatney, Gajbaje, Alwati, Dahya pohu 
| Gajbaje, Alwati, Ambat / Valvala, Kheeri, Taushe 
| Sasama, Karate Ghashi, Dalitoya, Rasavodo/Punvado 
| Tandla Godshe (Kakkambi), Kheeri 
Tulasi Puja | | Godu Poha, Chanapanakadayi, Mooga Panakdayi 
Vayana Puja | Godu Poha or Poha Panakadayi, Chana Panakdayi 

_Nevri, Patholi, Cheppi Kheeri, Bajje Upkari 


Navhe Jawana 


ii. Festival Food Table 
Festival 


Food 
Khotto, Podies, Madgane 
Gajbaje, Ambat, Bombay Rava Khotto 


Nagar Panchami | Khotto, Patrodo, Patholi, Cheppi Kheeri — > 
| Upakarma (Suttapunnava) Patrodo, Khotto, Bombay Rava Sevai, Semiya 
| Kheer 
| Deepavali (Divaliparaba) Rice Duddhali, Podies, Khotto, Godu Poha, Ghashi, 
pios Upkari, Madgane "= AA 

Uttana Dwadashi Kirlyale Mooga Ghashi, ii. Ekpani Chutney, 

t Surnali, Godi Idli č č č a 

| Subrahmanya Shashti — Kuvale Sasam, Kichidi, Kichidich Polo 

Makara Sankranti Khotto, Tile Oondo, Kichidi & Kichidich Polo 
pas: Kuvale Sasam / Pulikoddel č č 

Holi Poornima | Ubbati, Nevrhi (Khova Nevrhi) — 
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Naivedya Food List 
S. No. | Food S. No. | Food 
| 
2 Ambuli Paanak 57) Chanadal Kichidi 
3 38 Chanadali Govhakane Kichidi 
4 Sweet Pongal 
5 Godupohu 40 Sevai Kheer 
6 Chane Panakadayi 41 Chanadali Godshe 
i Chanedali Panakadayi 42 Gharai 
8 Moogadali_Godshe 
9 Ganahoma Panakadayi 44 Poha Godshe 
10 Rice Appo 45 Govhakane Godshe 
11 Govapitta Appo 46 Kakkambi 
12 
13 Sappath 48 Dooodhpaak 
14 Modak 49 Cheppi Kheeri 
15 Dahyapohu 50 Sagtandla Doodhpaak 
l6 Godu Dahyapohu 51 Khotto 
17 Ashtami Oondo 52 Bombay Rawa Khotto 
18 Tilé Oondo 53 Coconut Burfi 
19 
20 Chanapitta Oondo 55 Rasvodo 
21 Peanut Laddu 56 Sevai -I 
22 Ubbati/ Holige 57 Sevai-Il (Idli Rawa 
23 
24 Nevhri 59 Sevai IV (Boiled Rice) 
23 Khova Nevhri 60 Punvodo 
26 Sukrundo 61 Chakkuli 1 (Rice) 
27 
28 Kesari Rava (Sheera) Chakkuli WM(Moongdal-Maida) 
29 Tandla Duddali 64 Mugadali Usli 
30 Kuvvepitta Duddali 65 Chanedali Usli 
31” [ArarootDuddali [AAA 
32 Surnali 67 Chane Upkari 
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35 Godi Idli Kichidik Polo 


34 Kesari Doodh 69 Kesari Bhaat 
35 Mooga Kichidi 


Sampradaya 


1. Paanak 


Ingredients 

3 lemons 

8 cups water 

| cup jaggery powder 

Y, tsp shoonti powder (dry ginger powder) 


Y, tsp pepper powder 
Y tsp elaichi powder (cardmum) 


Method 
1. Boil the jaggery in water with shoonti and pepper powders for 5 minutes. 
2. Seive the jaggery water in a sieve. Collect the jaggery water in a jug. Let the 
water cool down. Squeeze the lime juice to the cooled jaggery water. Add 
elaichi powder. Paanak is ready for Naivedya. 


2. Ambuli Paanak (Aam-ka-Panna) 
Ingredients 
4 raw mangoes; boiled peeled and mashed 
Sugar/jaggery powder equal to the measure of mango pulp 
1tsp elaichi powder 


Method 
T. Blend all the intgredients well. Take 8 - 10 cups of water in a jug. 
a: Add the blended ingredients to water. Ambuli Paanak is ready. 


3. Kuvepitta Paanak 
Ingredients 
Y, cup kuvepita 
1 cup sugar 
3 lemon juice 
Ya tsp elaichi powder 


Method 
1. Mix kuvepita in 2 cups of water in a big vessel; keep aside for one hour. 
2. Decant the water. Add sugar and then 10 cups of water. 
3. Cook on a low or medium flame; keep stirring till the liquid becomes semi 


transparent; (about 10 minutes). Remove from the flame and let it cool down. 
Add lime juice and elaichi powder. Kuvepitta paanak is ready for Naivedhya. 
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4. Nanchanepittye Paanak (Raagi Paanak) 


Ingredients 

Y, cup Nanchanepitti (Raagi powder, Finger millet powder) 
1 cup sugar 

3 lemon juice 

Y tsp elaichi powder 


Method 
1. Mix Nanchanepitti in 2 cups of water in a big vessel. 


2. Seive on a muslin (or fine) cloth 

3. Add sugar and then 10 cups of water. 

4. Cook on a low or medium flame; keep stirring till the liquid becomes semi 
transparent, (about 10 minutes). 

5. Remove from the flame and let it cool down. 

6. Add lime juice and elaichi powder. 
Nanchanyepittye paanak (Raagi paanak) is ready for Naivedhya. 


5. Godupohu (Kallaylo Pohu / Sweet Poha Panchkajjaya) 


Ingredients 

3 cup Poha 

1 cup grated jaggery 
2 cups grated coconut 
2 tsp roasted til 

2tsp ghee 

Y tsp elaichi 


Method 
1. Take grated coconut and jagery in a bowl. 
2. Mix well till all the jagery powder blends. 
3. Add roasted til, elaichi powder, ghee and poha. Mix well. 
Godupohu is ready for Naivedhya. 


6. Chané Panakadayi (Chana Panchkajjaya) 


Ingredients 

Ya Cup small chana 

2 cups grated coconut 

Ya Cup grated jaggery or sugar 
1 tbs roasted til 

1tbs ghee 

Ya tsp elaichi powder 
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Meth 

. Roast the chana on medium flame till it becomes brown (approx 10 minutes). 
When it gets cooled, powder it in a grinder to a coarse powder. 

Take grated coconut and jagery / sugar in a bowl. 

Mix well till all the jaggery powder/sugar blends. 

Add roasted til, elaichi powder, ghee and chana powder. Mix well 

Chane panakadayi is ready for Naivedhya. 


nh 


7. Chanedali Panakadayi (Chanadal Panchkajjaya) 


Ingredients 

Y, cup small chanedali (chanadal) 
2 cups grated coconut 
Ya cup grated jaggery 

1 tbs roasted til (black) 

1tbs ghee 

Y, tsp elaichi powder 


Method 

1. Roast the chanedali on medium flame till it becomes golden brown (approx 5 
minutes). 

2. When it gets cooled, powder it in a grinder to coarse pieces. 

3. Take jaggery in a vessel. Add Y. cup water; heat on a medium flame to one string 
consistency. 

4. Remove from the flame. Add grated coconut, roasted til, elaichi powder, ghee and 
roasted chanadal pieces. Mix well. Chanedali Panakadayi is ready for Naivedhya. 


8. Muga Panakadayi (Moong Panchkajjaya) 


Ingredients 

Ya cup mugu (moong/greengram) 
2 cups grated coconut 
Y, cup grated jaggery or sugar 

1 tbs roasted til 

1tbs ghee 

YA tsp elaichi powder 


Method 
1. Roast the mugu on a medium flame till it becomes golden brown, about 10 min. 
2. When it gets cooled, powder it in a grinder to a coarse powder. 
3. Take grated coconut and jaggery / sugar in a bowl. Mix well till all the jaggery 
powder/sugar blends. Add roasted til, elaichi powder, ghee and moong powder. 
Mix well. Muga panakadayi is ready for Naivedhya. 
Moong dal instead of whole moong can be used. But, whole moong tastes better. 
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9. Ganahoma Panakadayi (Ganahoma Panchkajjaya) 


Ingredients 

4 cups poha 

4 cups laayi (puffed rice) 

1 big coconut grated 

2 cups grated jagery 

8 big pieces sugarcane slit into small 1” pieces 
Y, cup roasted til (black) 

8 ripe bananas peeled and cut into pieces 

Y cup ghee 

Y, cup honey 

8 Appo (apoopa) cut into pieces (see recipe below) 


Method 
1. Take grated coconut in a big bowl. Add grated jagery, honey and ghee. Mix 
well till it blends. 
2. Add poha and laayi. Mix well. 
3. Add roasted til, appo and sugarcane pieces and then sliced bananas. Mix well. 
Ganahoma panakadayi is ready for Puja. 


10. Rice Appo (Apoopa) 


Ingredients 

(For 21 Appas) 

2 cups rice soaked in water for 2-3 hours 
1 cup poha (beaten rice) washed 

1 cup grated coconut 

2 cups grated jaggery 

1 tsp elaichi powder 

Ghee for frying 


Method 

1. Grind soaked rice, grated coconut, and poha together to a smooth paste with 
very little water. Add jaggery and elaichi powder; mix. 

2. Heat an appam griddle and put a spoon of ghee in each dent. 

3. Pour batter in each dent; cook till they are spongy. Turn around and cook till all 
sides are golden brown. 

4. Remove one by one with a knife or spoon. Repeat for rest of appas. 
Appas ready for Naivedhya or for preparing Ganahoma Panakadayi. 
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11. Govapitta Appo (Apoopa) 


Ingredients 
(for 21 Appas) 
1 % cups wheat atta (wheat flour) or Bombay rawa 
Y, cup poha (beaten rice) washed 
lcup grated coconut 
1% cup grated jaggery 
1 tsp elaichi powder 
2 ripe bananas peeled and mashed 
Ghee for frying 


Method 

1. Grind grated coconut, poha & mashed banana together to a smooth paste with 
little water. Add jaggery, wheat atta/rawa & elaichi powder; mix. 

2. Heat an appam griddle (with 5 or more dents); put a spoon of ghee in each dent. 
Pour batter in each dent; cook till they are spongy. 

3. Turn around and cook till all sides are golden brown. Remove one by one with 
a knife or spoon. Repeat for rest of appas. 
Appas are ready for Naivedhya or for preparing Ganahoma Panakadayi. 


12 Rice Appam (Apoopa) 


Ingredients (for 21 Appams) 
2 cups rice soaked in water for 2-3 hours 
Ya cup grated coconut 
1% cups grated jaggery 
2 ripe peeled bananas 
1tbsp coconut tiny pieces 
1 tsp elaichi powder 
Ghee or oil for frying 
Method 
1. Grind soaked rice, grated coconut, and bananas together to a smooth paste with 
little water. Add jaggery, coconut bits and elaichi powder; mix well. 
2. Heat an appam griddle (with 4 or more dents); pour ghee/oil into the whole of 
the griddle for deep fr ying (to the point all the dents are covered with oil). 
3. Pour batter in each dent; cook (deep fry) till they are spongy. 
4. Turn around and cook till all sides are golden brown. Remove one by one with 
an appam needle (long knitting type) or a knife. 
5. Repeat for rest of the appams. 
Appams are ready for Naivedhya or for preparing Ganahoma Panakadayi 
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13. Sappath for Satyanarayana Pooja Prasad 


Ingredients 
1 Ya cup Bombay Rawa 
1 % cup sugar 
5 cups cow milk 
1% cup cow ghee 
5 ripe bananas (preferably rasbale) peeled and mashed 
Method 
1. Boil the milk and keep it ready. 
2. Heat ghee in a kadai; add rawa. Fry till the rawa becomes golden brown. 
3. Add hot milk; cover and cook on low flame for 5 min. Add sugar and mashed 
bananas; keep stirring till it becomes thick. Remove from the flame. Sappath is 
ready for Naivedhya. 


Alternatively, simply mix all the ingredients in a kadai; cook on a medium flame till it 
becomes thick. 


14. Modak (Steamed) 
Ingredients 
(for 21 pieces) 
1% cup rice flour 
2 cups water 
Itsp oil 
For filling 
5 cups finely grated coconut 
2 Y, cups grated jaggery 
Itsp elaichi powder 
1 pinch salt 
Method 
1. Boil 2 Y cups of water in a vessel; add salt and oil. 
2. Slowly add rice floor; mixing thoroughly without any lump. Cook till the 
mixture turns thick (rice dough). Remove from the flame and keep aside. 
3. Make sugar syrup with jaggery adding half cup water. When it forms one string 
consistency add grated coconut. Cook till the mixture is thick. 
4. Add elaichi powder; remove from the flame. ; 
5. Take small portion of the rice dough and place it in the centre of the palm. 
Make a small puri of the dough by pressing with right thumb. 
Place small portion of the jaggery mixture on the puri. 
Close by making small pleated ends and close the top pressing the pleates. 
Thus make all the modaks and steam cook in a pressure cooker (without weight 
on the lid) or pedavan. 
Modak is ready for Naivedhya. 


SA 
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15. Dahyapohu (Dahi Poha / Curd Poha) 
Ingredients 
2 cups fresh dahi (curd from cow milk) 
1 cup poha 
1” piece ginger crushed 
1 green chilli finely chopped 
a pinch salt 
Method 


Add salt, crushed ginger chopped green chilly to the curd; mix well. Add poha and mix 
nicely. Dahya pohu is ready for Naivedhya. 


16. Godu Dahyapohu (Dahi Poha / Curd Poha) 


Ingredients 

2 cups fresh dahi (curd from cow milk) 

1 cup poha 

Y, cup grated jagery 

Method 

Mix jaggery in the curd till it blends well. Add poha and mix well. 
Dahya pohu is ready for Naivedhya. 


17. Ashtami Oondo (Ashtami Laddu) 


Ingredients (for 20 to 25 Laddus) 
2 cups black chana 

1 cup jaggery (untaa goda) 

2 tbsp black til cleaned and roasted 
2 tbsp cow ghee 

Y tsp elaichi powder 

Method 

1. Clean the black chana; roast the chana in a kadayi till the colour changes. 
When it is cooled make coarse powder in a mixer. Separate the chana skin. 
Mix til, elaichi powder to the roasted chana powder. 

2. Heat jaggery in a Kadai by Y. cup water; keep heating till one string 
consistency. Remove from the flame; add ghee and Chana powder mixture. 
Transfer it to a plate; make small laddus. 

Ashtami Oondo is ready for Naivedhya. 


18. Tilé Oondo (Til Laddu) 


Ingredients (for 20 to 25 Laddus) 
2 cups til (white or black) 

1 cup jaggery (untaa goda) 

2 tbsp cow ghee 

Ya tsp elaichi powder 
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Method e 
1. Clean the til in water and dry it on a clean cloth. Roast the til till it pops; keep 


aside. 

2. Heat jaggery with % cup water in a kadai; keep stirring till the syrup becomes 
one string consistency. Remove from the flame; add ghee, elaichi powder and 
til. Mix well. Make small laddus with greased hands while the mixture is still 
hot. Laddus are ready for Naivedya. 


19. Churumundo (Atta Laddu) 


Ingredients (for 20 to 25 Laddus) 

2 cups wheat flour 

1 Y cup powdered sugar. 

YA cup cow ghee 

1 tsp elaichi powder 

1 tbsp cashew nut fine bits roasted in a little ghee 

1 tbsp raisins roasted in a little ghee. 

Method 
1. Heat the ghee in a kadai. Add wheat flour and keep roasting on a medium 

flame till nice aroma emerges. Remove from the flame; 

2. Add sugar powder, roasted raisins & nuts and elaichi powder. Mix well. 
3. Make small laddus. Churumundo is ready for Naivedya. 


20. Chanapitta Oondo (Besan Laddu) 


Ingredients (for 12 to 15 Laddus) 

2. cups besan (gram flour) 

2 cups powdered sugar 

1 cup cow ghee 

1 tsp elaichi powder 

1 tbsp cashew nut fine bits roasted in a little ghee 
1 tbsp raisins roasted in a little ghee. 


Method 
1. Heat % cup ghee in a kadai. Add besan (gram flour) and keep roasting on a 
medium flame till nice aroma emerges. Remove from the flame. 
2. Add sugar powder and rest of the melted ghee, roasted raisins & nuts and 
elaichi powder. Mix well. Make small laddus. Besan laddu is ready. 
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21. Peanut Laddu (Moongphali Laddu) 


Ingredients (for 10 to 12 Laddus) 

2 cup peanuts roasted skinned and pounded roughly. 
1 Y cup jaggery (unta goda) 

2 tbsp cow ghee 

¥ tsp elaichi powder 


Method 
1. Heat the jaggery in Y. cup water in a kadai. Keep stirring till the syrup becomes 
one string consistency. 
2. Add ghee and pea nut pieces; remove from flame. 
3. Make small laddus. Peanut laddu is ready for Naivedya. 


22. Ubbati / Holige (Puran Poli) 


Ingredients (for 10 to 12 Ubbatis) 

1 cup chana dal soaked in water for 2 hours 
1 cup jaggery powder or sugar 

1% cup maida 

3 tbsp oil 

2 tbsp cow ghee 

Ya tsp haldi powder 

1tsp elaichi powder 

A pinch salt 


Method 

1. Cook chana dal in a pressure cooker till soft. Drain the water from the cooked chana 
dal. Grind itto fine paste with minimum water. 

2. Transfer the chana dal ground paste to a thick bottomed vessel. 

3. Add jaggery powder/sugar and ghee. Keep stirring till it becomes thick. 

4. Remove from the flame. Add elaichi powder; mix well. Make lemon size balls. This 
is pooran. Mix haldi powder, maida, salt and oil. Add enough water to make very 
sticky dough; keep this dough for one hour. This is called as 'kanik’. 

5. Take small ball size dough (kanik) and roll it. Take the poran ball and stuff it in the 
dough and seal it. Dust the dough with maida. Gently roll this ball into 12cm disc like 
chapati on a greased plastic sheet. The greased plastic sheet prevents it from sticking. 

6. Roast ona hot dry tava with no oil or ghee; roast on both sides. 

Ubbati is ready for Naivedya. (While serving, apply ghee.) 
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23. Narla Ubbati / Kayi Holige (Coconut Puran Poli) 


Ingredients (for 10 to 12 Ubbatis) 
For filling (Pooran) 

2 cups finely grated coconut 

1% cup jaggery powder 

Itsp elaichi powder 


For dough (Kanik) 
1 cup maida 
Y, cup Bombay Rawa 
3 tbsp oil 
Y tsp haladi powder 
a pinch salt 
Oil or ghee for roasting 
Method 
1. Heat the jaggery powder & grated coconut in a kadai. Keep on stirring till it 
becomes thick. 
2. Remove from flame; add elaichi powder and mix well. Make lemon size balls. 
This is pooran. 
3. Mix haldi powder, maida, rawa, salt and oil. Add enough water to make very 
sticky and soft dough; keep this dough for one hour. This is called 'kanik’. 
4. Take small ball size dough (kanik) and roll it to a small disc (4cm). 
5. Take the pooran ball; stuff it in the just made dough disc; making a ball, seal it all 
around. 
6. Dust the sealed ball with maida; gently roll this ball into 12cm disc like chapati on 
a greased plastic sheet. The greased plastic sheet prevents it from sticking. 
7. Roast on a hot greased (with oil or ghee) tava on both sides. 
Narla Ubbati is ready for Naivedya. 


24. Nevrhi (Coconut Gujia) 
Ingredients (for 18 to 20 Nevhris) 
For filling 
2 cups finely grated coconut 
1% cup jaggery powder 
ltsp elaichi powder 
For dough 
2 cups maida 
4 tbsp ghee / oil 
2 tbsp curd 
a pinch salt 
Oil or ghee for deep frying 


Method 
1. Heat jaggery powder and grated coconut in a kadai. Keep on stirring till it 
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becomes thick. Remove from the flame; add elaichi powder and mix well. This is 
for filling. 

2. Mix maida, salt, ghee & curd. Add enough water to make very stiff dough. Make 
small balls. Roll each ball to a puri-sized disc. Put a spoon of filling on to the disc 
and close it in the shape of a half moon. Seal edges by twisting or plain pressing. 
Deep fry the Nevrhis in hot ghee or oil to golden brown. 

Nevhris are ready for Naivedya. 


25. Khova Nevhri (Khova Gujia) 


Ingredients (for 18 to 20 Nevhris) 

For filling 

2 cups khova (unsweetened thickened milk) 
1% cup powdered sugar 

2 tbsp chopped nuts (almonds & cashew) 
1tsp elaichi powder 

For dough 

2 cups maida 

4 tbsp ghee / oil 

2 tbsp curd 

a pinch salt 

Oil or ghee for deep frying 


Meth 

1. Roast the khova in a kadai till it turns to light golden brown. 

2. Remove from the flame. Add sugar and elaichi powder, chopped nuts and mix 
well. This is for filling. 

3. Mix maida, salt, ghee & curd. Add enough water to make very stiff dough. Make 
small balls. 

4. Roll each ball to a puri-sized disc. Put a spoon of filling on to the disc and close it 
in the shape of a half moon. Seal edges by twisting or plain pressing. 

5. Deep fry the Nevhris in hot ghee or oil to golden brown. 
Nevhris are ready for Naivedya. 


26. Sukrundo 


Ingredients 

(for 12 to 15 Sukrondes) 
For filling 

1 cup chana dal 

lcup jaggery 

Ya tsp elaichi powder 
For batter 

1 cup besan 

2 tbsp maida 
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a pinch salt 
Y tsp haldi powder 
Oil or ghee for deep frying 


Method h i 
1. Cook chana dal with enough water in a pressure cooker; drain the water. 


2. Grind the cooked chana dal to a fine paste. 

3. Take jaggery in a <adai; add chana dal paste. Cook on medium flame till it 
becomes thick. 

4. Remove from the flame. Add elaichi powder; as it gets cooled make small balls. 
Keep aside. 

5. Mix besan maida, salt, haldi powder and water to make a paste of Dosa batter 
consistency. Dip the prepared balls in the besan batter slowly sliding into the hot 
oil one by one and deep fry them to golden brown. 


Note: The batter should be strictly of Dosa consistency. If it is too thin, Sukrondo breaks; 
or too thick, it will be hard. Also ball should be fully covered with batter; otherwise 
Sukrondo will break open with its contents spilling out. 


27. Nanchane Duddali (Ragi Duddali) 
Ingredients 
1 cup Nanchano (Ragi/ Finger Millet) 
1 cup grated coconut ground to fine paste 
1 cup grated jiggery 
2 tbsp ghee 
1 tbsp finely chopped nuts (cashew, almond) 
Y tsp elaichi powder 


Method 
1. Soak nanchano in water for 2-3 hours. 
2. Grind it in a mixer to a fine paste. Add 2 cups of water. 
3. Sieve the nanchane paste using a muslin cloth (thin cloth) separating the skin. 
4. Keep this filtered paste for 2 hours for the paste to settle. 
5. Decant the top water gently and discard the water. 
6. Take the nanchane paste in a kadai; add jaiggery and coconut paste. 
7. Keep on stirring on a medium flame till it becomes thick. 
8. Add ghee. Cover and cook for 5 minutes on low flame. 
9. Remove from flame. Add elaichi powder and chopped nuts. Transfer it to a 


greased plate. 
10. Leave it for about 10 minutes. 
11. Use a greased knife to cut the Duddali into pieces of desired size. 
Duddali is ready for Naivedya. 
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28. Kesari Rava (Sheera) 


1 tbsp sugar 

6-8 strands kesar (saffron) soaked in 3 tbsp milk 

Ya tsp elaichi powder 

1 tbsp kishmish 

1 tbsp cashew nut bits 

Method 

Boil the water and keep itready. 

Heat the ghee in a kadai; add rava. 

Fry till the rava becomes golden brown. 

Add the water; cover and cook on a low flame for 5 minutes. 

Add sugar, Kesar milk, keep stirring till it becomes thick. 

Remove from the flame. Transfer this to greased plate. When it gets cooled cut into 
desired shape with greased knife. Kesari Rava is ready for naivedya. 


AU ARA 


29. Tandla Duddali (Rice Duddali) 


Ingredients 

1 cup Raw Rice 

1 cup grated coconut ground to fine paste 

1 cup water 

2 cups grated jaggery 

3 tbsp ghee 

2 tbsp finely chopped nuts (cashew, almond) 
Y, tsp elaichi powder 

a pinch salt 


Method 

1. Soak the rice in water for 2-3 hours. 

2. Grind it with grated coconut in a mixer to a smooth paste. Add jaggery and salt. 
Transfer this rice batter to a kadai; add one cup of water and ghee. Keep on 
stirring on a medium flame till it becomes thick. 

3. Cover and cook for 5 minutes on low flame. Add elaichi powder and chopped nuts. 
Transfer this to a greased plate; as it gets cooled, cut into desired shapes with 
greased knife. Tandla Duddali is ready for serving. 
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30. Kuvvepitta Duddali 


Ingredients 

1 cup Kuvvepeet 

1 cup milk 

1 cup sugar 

2 cups water 

2 tbsp ghee 

1 tbsp finely chopped nuts (cashew, almond) 
Y tsp elaichi powder 


Method 
1. Soak kuvvepeet in water for one hour. Decant the top water gently and discard the 
water. 


2. Take the kuvvepitta paste in a kadai; add 2 cups water, milk and sugar. Keep on 
stirring on a medium flame till it becomes thick. Add ghee. Cover and cook for 5 
minutes on a low flame. Remove from flame. Add elaichi powder and chopped 
nuts. Transfer it to a greased plate. Leave it for about 10 minutes. Use a greased 
knife to cut the Duddali. 

Kuvvepitta Duddali is ready for serving. 


31. Araroot Duddali (Arrowroot Sweet Dish) 


Ingredients 

Ya cup Araroot powder 

1 cup sugar 

1 cup finely grated coconut 

1 tbsp ghee 

1 tbsp finely chopped nuts (cashew, almond) 
Y tsp elaichi powder 


Method 

1. Soak araroot powder in 2 cups water for one hour. 

2. Decant the top water gently and discard the water. 

3. Take the araroot paste in a kadai; add 1 cup water, grated coconut and sugar. Keep 
on stirring on a medium flame till it becomes thick. Add ghee. Cover and cook for 
5 minutes on a low flame. Remove from flame. 

4. Add elaichi powder and chopped nuts. Transfer it to a greased plate. Leave it for 
about 10 minutes. Use a greased knife to cut the Duddali into pieces of desired 
size. Araroot Duddali is ready for serving. 
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32. Surnali (Sweet Dosa) 

Ingredients 

1 cup rice 
Ya cup grated jaggery 
Ya cup grated coconut 
Y, cup poha, washed 
Y, buttermlik / curd 

Y, tsp methi seeds 

Y, tsp turmeric powder 
Ghee / oil for cooking 
Method 

1. Soak rice and methi for 2 to 3 hours. 

2. Grind grated coconut and poha first; add soaked rice with methi and grind it to a 
fine paste using butter milk. Add jaggery, haldi powder and salt. Mix well; keep 
the batter overnight for fermentation (8 to 10 hours) 

3. Heat the tawa. Pour little oil / ghee; pour a ladle of batter in the centre of the 
griddle. Let the batter spread slowly itself. Do not try to spread with ladle. 
Cover the dosa and cook on low flame till upper side gets porous (holes) and no 
signs of any raw batter on the top. Lower side of the dosa should be light golden 
brown. No flipping of dosa. 

Surnali is ready for serving. 
Note: Add nuts to enhance the taste. 


33. Godi Idli (Dood Sannnana) 


Ingredients 

2 cups raw rice (surai) rawa or Idli rawa 
Y, cup poha, washed 

1 cup grated jaggery 

1 cup grated coconut 

1 cup milk 

1 buttermlik / curd 

1tsp elaichi powdered 

1 tbsp nuts (cashew, almonds) 
1 tbsp raisins (draksh) 

1 tbsp ghee 

a pinch salt 


Method 
1. Soak the Idli rawa in water for 2 hours. Decant the water; squeeze the rawa and 
keep aside. 
2. Grind the grated coconut with poha; add jaggery and blend well. 
3. Add the squeezed rawa, milk, curd, salt, nuts, draksh and elaichi. Keep the batter 
for fermentation for 6 to 8 hours. 
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4. Just before cooking Idlis, heat ghee in a kadai. Transfer the batter to the kadai on a 
medium flame; go on stirring (alache) till it becomes semi solid. Batter is ready 


for making Idlis. 
5. Cook the Idlis in pressure cooker or Idli steamer (Pedavana). 
Serve the Idlis with butter. 
Note: Preparation Raw Rice Rawa: 
ily Soak the raw rice in water for 2 to 3 hours. 
px Decant the water and dry it on a cloth in shade. 
oh Make coarse rawa in a grinder. 
34. Kesari Doodh 
Ingredients 
2 cups milk 


1 tbsp sugar 
8 — 10 strands kesar (saffron) soaked in 2 tbsp milk 
Ya tsp elaichi powder 


Method 
Boil the milk with sugar and saffron milk for 10 minutes; remove from the flame. Add 
elaichi powder. Offer for naivedya 


35. Mooga Kichidi (Sweet Greengram Pongal) 


Ingredients 
| cup raw rice (surai), washed 
Y, cup moong (whole) 
2 cups grated jaggery 
1 cup grated coconut 
ltsp elaichi powdered 
Ya cup ghee 
10 -12 cashew nuts bits roasted in ghee 
1 tbsp raisins (draksh) roasted in ghee 


Method 
1. Roast the whole moong in a kadai without ghee, to golden brown. 
2. Make the roasted moong into dal in a mixer. Separate the skin and keep aside. 
3. Boil 3 cups of water in a thick bottomed vessel. Add rice and moong dal; cook on 
a low flame till it becomes soft. Add jaggery coconut and ghee and keep stirring 
till jaggery blends well (around 8 to 10 minutes) 
4. Remove from the flame; add elaichi. nut bits and draksh. 
Kichidi is ready for Naivedya. Serve with ghee. 
Note: Garnish with 2 sliced bananas while offering for Naivedya in Dhanurmasa 
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36. Moogadali Kichidi (Sweet Greengram Pongal) 


ts 
1 cup raw rice (surai), washed 
Y, cup moong dal; washed and roasted in 1 tbsp ghee 
2 cups grated jaggery 
1 cup grated coconut 
1tsp elaichi powdered 
Y, cup ghee 
10 -12 cashew nuts bits roasted in ghee 
1 tbsp raisins (draksh) roasted in ghee 


Method 
1. Cook the rice and roasted moong dal in a pressure cooker. 
2. Heat % cup of water and jaggery in a kadai; add cooked rice and moongdal. Cook 
till the jaggery completely blends with rice and dal. 
3. Add coconut & ghee and keep stirring on medium flame. 
4. Remove from the flame; add elaichi, nut bits and draksh. 
Kichidi is ready for Naivedya. Serve with ghee. 
Note: Garnish with 2 sliced bananas while offering for Naivedya in TORNE 


37. Chanadal Kichidi (Sweet Bengalgram Pongal) 


Ingredients 
1 cup raw rice (surai), washed 
Y, cup chanadal ; washed and roasted in 1 tbsp ghee 
2 cups grated jaggery 
1 cup grated coconut 
1tsp elaichi powdered 
Ya cup ghee 
10 -12 cashew nuts bits roasted in ghee 
1 tbsp raisins (draksh) roasted in ghee 


Method 
1. Cook the rice and roasted chanadal separately in a pressure cooker. (in 2 
separate containers) 
2. Heat % cup of water and jaggery in a kadai; add cooked chanadal and rice. Cook 
till the jaggery completely blends with the chanadal and rice. 
3. Add coconut and ghee and keep stirring on medium flame. 
4. Remove from the flame ; add elaichi, nut bits and draksh. 
Kichidi is ready for Naivedya. Serve with ghee. 
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38. Chanadali Govhakane Kichidi 


Ingredients 
1 cup dahliya (broken wheat) 
Y, cup chanadal; washed and roasted in 1 tbsp ghee 
1% cup sugar 
1 cup grated coconut 
Itsp elaichi powdered 
Y, cup ghee 
10 -12 cashew nuts bits roasted in ghee 
1 tbsp raisins (draksh) roasted in ghee 


Method 

1. Cook the chanadal in a pressure cooker till it is soft. 

2. Heat 1 tbsp ghee in a kadai and roast dahlia till golden brown. 

3. Add 3 cups of water to the roasted dahlia; cover and cook on medium flame till it 
becomes soft. Add cooked chanadal, sugar, coconut and ghee. Keep on stirring 
for 10 minutes. Remove from the flame; add elaichi, nut bits and draksh. Kichidi 
is ready for Naivedya. 


39. Sweet Pongal 


Ingredients 
1 cup raw rice (surai), washed 
Ya cup moong dal; washed 
2 cups grated jaggery 
3 cups milk 
1 cup grated coconut 
1tsp elaichi powder 
Y, cup ghee 
Y, cup saffron 
10 -12 cashew nuts bits roasted in ghee 
1 tbsp raisins (draksh) roasted in ghee 


Method 
1. Boil milk in a thick bottomed vessel. Add rice and moongdal; cook till soft. Add 
the grated jaggery; keep stirring for 5 minutes. 
2. Add coconut, saffron and the ghee. Cook for 5 minutes. 
3. Remove from the flame; add elaichi, nut bits and draksh. 
Pongal is ready for Naivedya. Serve with ghee. 
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40. Sevai Kheer 


Ingredients 

Y, cup sevai or vermicelli roasted in 1 tbsp ghee 

4 cups milk 

1 cup sugar 

Y, tsp elaichi powder 

1 tbsp cashew nut bits 

1 tbsp raisins (draksh) 

Optional: a pinch (4-Sstrings kesar) of saffron soaked in Y cup milk for 15 min. 


Method 
1. Boil milk in a thick bottomed vessel for 10 minutes. Add sugar & kesari milk; 
boil it for 5 minutes keep stirring. Add vermicelli; cook for 2 min. 
2. Remove from flame. Add the elaichi powder, nuts & draksh. Mix well. 
Sevai kheer is ready for Naivedya. 


41. Chanadali Godshé (Madgané) 


Ingredients 
Ya cup chanadal; washed and roasted in 1 tbsp ghee 
1 tbsp rice flour (mixed in one cup water) 
2 cups grated jaggery 
2 cups coconut milk 
1tsp elaichi powder 
10 cashew nuts bits roasted in ghee {or seasonal tender cashew nut *(bibbo)} 
1 tbsp raisins (draksh) roasted in ghee 


Method 

1. Wash and roast the chanadal for 5 min. Cook the roasted chanadal in a pressure 
cooker till it becomes soft. Transfer the cooked chanadal to a thick bottomed vessel. 
Add jaggery; cook for 10 minutes on low flame. 

2. Add therice flour paste; keep stirring on medium flame till it becomes thick. Remove 
from the flame. 

3. Add elaichi, nut bits, draksh and coconut milk.Mix well. 
Madgane is ready for Naivedya. 


Note: *Tender Cashew nut (Bibbo): During summer season, tender cashew nuts are 
available; soak it in the hot water for 15 min. Remove the skin and cut into half. Boil it in 1 
cup of water for 10 minutes. Remove from water and use it. 

Preparation of Coconut milk: Grind 2 cups grated coconut with 2 cups of water. Sieve in muslin/ 
thin cloth or kitchen sieve. Coconut milk is ready. 
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42. Gharai (Ponsa Godshe) 


Ingredients 

8 riped firm jackfruit kernels 

Vi cup rice flour or fine Bombay rawa 

1 cup grated jaggery 

2 cups coconut milk 

Itsp elaichi powder 

10-12 cashew nuts bits roasted in ghee {or seasonal tender cashew nut *(bibbo) 
| tbsp raisins (draksh) roasted in ghee 


Method 

1. Slice the jackfruit kernels nicely. 

2. Take the jaggery in a thick bottomed vessel; add 2 cups water and sliced jackfruit. 
Cook on low flame till soft. Add rice flour or Bombay rawa to the jaggery jackfruit 
mixture. Keep stirring on low flame till it becomes thick. Cook for 5 minutes. 
Remove from the flame. Add coconut milk, elaichi, nut bits and draksh. Mix well. 
Gharai is ready. Note: Use % cup cooked chanadal or Y. cup cooked moongdal to 
increase the quantity. 


43. Moogadali Godshe (Moongdal Payasa) 


Ingredients 

1 cup Moongdal ; washed and roasted in 1 tbsp ghee 
2 tbsp rice flour (mixed in one cup water) 

2 cup grated jaggery 

2 cup coconut milk 

1tsp elaichi powder 

2 tbsp ghee 

10-12 cashew nuts bits roasted in ghee 

1 tbsp raisins (draksh) roasted in ghee 


Method 
1. Take the roasted moongdal in a thick bottomed vessel. Add 3 cups water. Cover and 
cook till it is soft. Add jaggery and cook for 5 minutes. 
2. Add rice flour paste. Keep stirring on a medium flame till it becomes thick. Cook for 


5 minutes. Remove from flame and add nuts, elaichi powder, draksh and coconut 
milk. Mix well. 


Moogadali godshe is ready for Naivedya. 
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44. Poha Godshe 


Ingredients 

2 cups Poha 

1 tbsp Bombay rawa in / cup water 
1 cup grated jaggery 

2 cups coconut milk 

1tsp elaichi powder 


2 tsp 


ghee 


1 tbsp raisins (draksh) roasted in ghee 


Meth 


1. 
2. 


Clean the poha; roast it in a kadai in ghee till light brown. Keep aside. 

Take jaggery in a thick bottomed vessel; add 2 cups water. Boil for 5 minutes. Add 
Bombay rawa paste; keep stirring on low flame till it becomes thick. Cook for 5 
minutes. Add poha; cook for 2 minutes. 

Remove from flame. Add coconut milk, elaichi powder, draksh. Mix well. Poha 
godshe is ready for Naivedya. 


45. Govhakane Godshe 


Ingredients 

Y, cup Govhakane (dahlia- broken wheat) 
1 cup grated jaggery 

3 cups coconut milk 

1tsp elaichi powder 

2 tbsp ghee 

10-12 cashew nut bits roasted in ghee 

1 tsp raisins (draksh) roasted in ghee 


Method 


2. 
Z 


Roast govhakano in a kadai with ghee to golden brown. 

Transfer this roasted govhakano to a thick bottomed vessel. Add 3 cups water; cover 
and cook over a medium flame till it becomes soft and cooked. Add jaggery powder 
and cook for 8 to 10 minutes. 

Remove from flame. Add coconut milk, elaichi powder, roasted nuts and draksh. 
Mix well. Govhakane Godshe is ready for Naivedya. 
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46. Kakkambi (Tandla Godshe) 


Ingredients 

Y, cup newrice washed and soaked in water for 1 hour 
1% cup grated jaggery 

3 cups coconut milk 

1tsp elaichi powder 


Method 
1. Grind rice to a coarse paste. Transfer this batter to a thick bottomed vessel. Add 3 


cups water cook over a medium flame; keep stirring till it becomes soft and cooked. 
Add jaggery powder and cook for 8 to 10 min. 

2. Remove from flame. Add coconut milk and elaichi powder. Mix well. Kakkambi is 
ready for Naivedya. 
Note: If Kakkambi is thick milk may be added while serving. 


47. Govha Sevai Godshe 


Ingredients 

Y, cup govha sevai 

1 cup grated jaggery 

2 cups coconut milk 

Itsp elaichi powder 

tbsp ghee 

1 tbsp raisins (draksh) roasted in ghee 


Method 

1. Roast govha sevai in a kadai with ghee till golden brown. Keep aside. 

2. Boil 3 cups water in a thick bottomed vessel. Add roasted sevai. Cook till sevai gets 
soft. Add jaggery powder; cook for 5 to 7 minutes. Remove from flame. Add coconut 
milk, elaichi powder, nuts and draksh. Mix well. Govha Sevai godshe is ready for 
serving. 

48. Doodhpaak 
Ingredients 
6 cups milk 
/ cup rice (Basmati or any other aromatic variety of rice preferred) 
| cup sugar 
Y tsp elaichi powder 
1 tbsp cashew nut bits 
1 tbsp raisins (draksh) 
Optional: a pinch (Sstrings kesar) of saffron soaked in Y cup milk for 15 min. 
Method 
Wash the rice and cook it in one cup water in a pressure cooker. Keep aside. Boil the milk in 
thick bottomed vessel for 10 min; add the cooked rice; keep stirring for 15 minutes. Add 
sugar and kesari milk and cook for 5 to 7 minutes. Remove from flame. Add elaichi powder, 
nuts and draksh. Mix well. Doodhpak is ready for serving. 
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49. Cheppi Kheeri 


Ingredients 

Y, cup rice cleaned and washed 

2 cups coconut milk 

1 Haldi leaf cut into 8 pieces (turmeric leaf) 


Method 

Boil 2 cups water in a thick bottomed vessel. Add rice and haldi leaf pieces. Cook the rice till 
it becomes soft, on a low flame. Add coconut milk. Boil it for 2 minutes; keep stirring. 
Remove from flame. Kheeri is ready for Naivedya. 


50. Sagtandla Doodhpaak (Saabudana Doodhpak) 


Ingredients 

5 cups milk 

Y, cup sagtandulu (Sago / Saabudaana) 

1 cup sugar 

Ya tsp elaichi powder 

1 tbsp cashew nut bits 

1 tbsp raisins (draksh) 

Optional: a pinch (Sstrings kesar) of saffron soaked in 1⁄4 cup milk for 15 min. 


Method 
1. Wash the sagutandulu and cook it in one cup water in a pressure cooker. Keep aside. 
Boil the milk in a thick bottomed vessel for 10 minutes. Add the sugar and kesari 
milk; keep stirring for 5 minutes. 
2. Add the cooked sagutandulu; boil it for 3 minutes. Remove from flame; add elaichi, 
nuts and draksh. Mix well. Doodhpak is ready for Naivedya. 


51. Khotto 


Ingredients (for 12 medium size kottos) 

2 cups raw rice cleaned and soaked in water for 2-3 hours 
1 cup urad dal cleaned and soaked in water for 2-3 hours 
salt to taste 


Method 
1. Grind the urad dal to a smooth paste. Transfer it to a vessel. 
2. Grind rice to a coarse paste. 
3. Now transfer both urad dal paste and rice batter to a big vessel. Add salt and mix well. 
Keep this batter for fermentation for 8 hours (or overnight). 
4. Fill water in pedavana (steamer) up to 2” below the separator; and boil it. 
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5. Simultaneously pour the batter in each of the kotto containers. ae 
6. Place these khottos with batter one by one in the steamer. Place the steamer lid tightly 
and cook for 20 to 25 minutes. Remove the flame and transfer the kottos on a big plate. 
Khottos are ready for Naivedya. : Ae 
Note: The recipe given is for the kottos to be offered as Naivedya. If it is not to be offered, 
instead of raw rice, Idli rawa may be used as it simplifies the method and may be tastier too. 
If Pedavana or Steamer is not available, use the pressure cooker for steaming. 


Making Jackfruit leaf khotto containers: 

Take 4 jackfruit leaves washed and wiped. Place them in 4 perpendicular directions with 
their tips pointing outward. Stitch (fasten) together in the overlapping centre with shigir (fine 
bamboo sticks) or dried curry leaf sticks. 


52. Bombay Rawa Khotto 


Ingredients (for 12 medium size khottos) 

2 cups Bombay rawa roasted dry in a kadai for 10 minutes 
1 cup urad dal cleaned and soaked in water for 2-3 hours 
salt to taste 


Method 

1. Grind the urad dal to a smooth paste. Transfer it to a vessel; add salt and keep it for 
fermentation for 8 to 10 hours. 

2. Just before cooking khotto, mix the roasted rawa. 

3. Fill water in pedavana (steamer) up to 2” below the separator and boil it. 

4. Simultaneously pour the batter in each of the kotto containers. 

5. Place these kottos with batter one by one in the steamer. Place the steamer lid tightly 
and cook for 20 to 25 minutes. Remove the flame and transfer the kottos on a big plate. 
Serve the khotto with coconut chutney. 


53. Coconut Burfi 


Ingredients 

2 cups Grated coconut 
2 cups sugar 

1 cup milk 

1 tsp cow ghee 

%2 tsp elaichi powder 


Method 

I Heat ghee in kadai; add grated coconut, sugar and milk. 

2 Keep stirring till it becomes thick. Add elaichi powder. Mix well and remove 
from the flame. Pour this on to a greased thali and spread it evenly. When it gets 
cooled, cut into pieces witha greased knife. Coconut Burfi is ready for 
Naivedya.. 
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54. Patholii 


Ingredients 

1 cuprice cleaned and soaked in water for 2 hours 

1 cup grated coconut 

Y, cup poha washed 

15 Haladi paan ( Turmeric leaves) with both end tips cut and washed 
apinch salt 

For filling (Hoorn) 

1% cup grated coconut 

Optional: 2 cup layee powder (puffed-rice pieces) 
Ya cup grated jaggery 

1 tsp elaichi powder 


Method 

1. Grind the coconut with poha; add rice and grind again to a smooth paste with 
minimum water. Transfer the batter to a vessel; add salt and mix well. Keep aside this 
batter. 

2. Mixjaggery and coconut in a bowl, till it blends well. Add elaichi and layee powder. 
This is the hoorn for filling. 

3. Spread a thin layer of the rice batter on haldi leaves. On this drop hoorn (filling) 
uniformly from one end of the batter to the other end. Fold the haldi leaf. Repeat the 
same on all the leaves. 

4. Fill sufficient water in the pedavana or steamer and boil the water. Pile the patholis in 
folded leaves on the steamer and steam it for 15 min. Remove from the flame. Patholi 
is ready for Naivedya. Serve with ghee. 

If Pedavana is not available, use the pressure cooker for steaming the patholi. 
In case haldi paan is not available, you may use banana leaves cut into size. 


55. Rasvodo 


Ingredients (for 15 to 20 Rasvodos) 

1 cup rice flour 

2 cups coconut milk 

1 tsp butter 

salt to taste 

oil for deep frying 

Method 

Take coconut milk in a vessel; add salt and butter. Mix well and add rice flour. Knead the 
dough (like chapati dough). Make small balls out of this dough. Press it on greased 
banana leaf or a plastic sheet. Slide 5 to 6 vodos at a time to hot oil kadai; deep fry to 
golden brown on medium flame. Rosvodo is .ready. 


113 


Sampradaya 
56. Sevai -I 


Ingredients 

4 cups raw rice cleaned and soaked in water for 4 hours 
2 cups grated coconut 

2 tsp oil 

salt to taste 


Method 

1. Grind the rice with coconut to a smooth paste; add salt. 

2. Heat oil in a kadai; add the rice batter; keep stirring till the batter becomes thick. 
Remove from the flame. After cooling make balls. Press with a finger on one side 
(like one does for oondi). 

Fill water in p edavana (steamer) up to 2” below the separator; boil it. 

Pile the rice balls in the pedavana and cook it for 20 minutes. 

Put the hot balls into the sevai making machine and press to get sevai. Keep these 
sevai bathi on a wet cloth. Rice balls should be hot while pressing. Otherwise it is 
difficult to press. Better close the pedavana while pressing for sevai so that balls are 
hot. . 

Serve with co conut oil and pickle or Narla rosu or Soyye choorn. 
Note: Sevai can be prepared with Idli Rawa, Bombay Rawa and Boiled Rice. However, 
for Naivedya Boiled Rice sevai is forbidden. 


pw 


57. Sevai—II (Idli Rawa) 
Ingredients 
4 cups Idli Rawa cleaned and soaked in water for 4 hours 
2 tsp oil 
salt to taste 


Method 

1. Decant the water fully and grind the soaked Idly rawa to a smooth paste; 

2. Heat oil in a kadai; add the rawa batter and salt; keep stirring till the batter 
becomes thick dough. Remove from the flame. When cools make balls of the 
dough; press with finger to make a dent (like oondi). 

3. Fill water in pedavana (steamer) up to 2” below the separator; boil it. | 

4. Pile the dough balls in the pedavana and cook it for 20 min. Put the hot balls into 
the sevai making machine and press to get sevai. Keep these sevai bathi on a wet 
cloth. Rice balls should be hot while pressing. Otherwise it is difficult to press. 
Close the pedavana immediately after removing the balls so that rest of the balls are 
hot. Serve with coconut oil and pickle or Narla rosu / Soyye choorn. 

Narla rosu: Mix / cup jaggery powder in 2 cups coconut milk. Add % tsp elaichi powder; 
mix well till it blends. Rosu is ready to serve .with Seavai. 

Soyye choorn : Mix ' cup jaggery powder in 2 cups grated coconut. Add % tsp elaichi 
powder and I tsp ghee. Mix all the ingredients. Soyye choorn ready to serve with sevai. 
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58. Sevai III (Bombay Rawa) 


Ingredients 
4 cups Bombay rawa 


2 cups grated coconut 
2 tsp oil 
salt to taste 


Method 


i. 


Roast the Bombay rawa on medium flame for 10 minutes. When it cools, soak it in 
water for 1 hour. 


2. Grind the soaked Bombay rawa with coconut to a smooth paste; add salt. 

3. Heat oil in a kadai; add the rawa batter; keep stirring till the batter becomes thick 
dough. Remove from the flame. 

4. After cooling make balls of the dough; press with finger to make a dent (like 
oondi). Fill water in pedavana (steamer) up to 2” below separator; boil the water. 
Pile the dough balls in the pedavana and cook it for 20 minutes. Put the hot balls 
into the sevai making machine and press to get sevai. Keep these sevai bathi ona 
wet cloth. 

5. Rice balls should be hot while pressing. Otherwise it is difficult to press. Better 
close the pedavana immediately after removing the balls so that balls are not 
cooled. Serve with coconut oil and pickle or Narla rosu. 

59. Sevai IV (Boiled Rice) 

Ingredients 
4 cups boiled rice cleaned and soaked in water for 8 to 10 hours 
Ya cup grated coconut 
2 tsp oil 
salt to taste 
Method 

1. Grind the rice with coconut to a coarse paste. 


2. Heat oil in a kadai; add the rice batter; keep stirring till the batter becomes thick. 


Remove from the flame. After cooling make balls. Press with a finger on one side 
(like one does for oondi). 

Fill water in pedavana (steamer) up to 2” below the separator; boil it. 

Pile the rice balls in the pedavana and cook it for 20 minutes. Put the hot balls into 
the sevai making machine and press to get sevai. 

Keep these sevai bathi on a wet cloth. Rice balls should be hot while pressing. 
Otherwise it is difficult to press. Better close the pedavana immediately after 
removing the balls so that balls are hot. 


Serve with coconut oil and pickle or Narla rosu / Soyye choorn. 


115 


Sampradaya 


60. Punvodo 

Ingredients 

1 cup raw rice cleaned and soaked in water for 3 hours 
Y cup poha, washed 

Y, cup grated coconut 

salt to taste 
for filling (hoorna) 

2 cups grated coconut 

1 cup grated jaggery 

1 tsp elaichi powder 


Method 

1. Take jaggery in a vessel; add grated coconut and elaichi powder. Mix well and keep 
this hoorna aside. 

2. Grind the rice with coconut and poha to a smooth paste; add salt and mix well. 
Transfer this batter to a kadai; keep stirring on a medium flame till it becomes thick. 
Keep aside to cool. 

3. Knead this rice dough well. Make small balls out ofthis dough. 

4. Take a banana leaf or a plastic sheet; apply some oil on it. Place the rice balls on 
banana leaf. Press it to make 1” diameter puri. Spread 1tsp hoorn on that. Take 
another rice ball; make another puri. Place it on the previous puri spread with 
hoorna and press the sides all round to make vodo. Make similar vodos out of 
remaining hoorn. Place them in a pressure cooker or Idli stand. Steam like Idli in 
the pressure cooker. Punvodos are ready for Naivedya. Add ghee while serving. 


61. Chakkuli 1 (Rice) 


Ingredients (for 25 to 30 Chakkulis) 
2 cups rice flour 

Y cup urad dal 

1tsp white til cleaned 

2 tbsp butter 

2 tbsp milk 

salt to taste 

oil for deep frying 


Method 
1. Roast urad dal in a kadai to a golden brown. Powder it in a mixer; sieve the powder 
and keep aside. 
2. Mix urad dal powder, rice flour, salt, milk, butter and til. Add minimum water to 
make tough dough; knead well. Take the dough in small quantity and press through 
chakkuli mould and make 5 to 6 chakkulis at a time. Slide 5 to 6 chakkulis at a time 


to hot oil kadai and deep fry to golden brown on medium flame. Chakkuli is ready 
for Naivedya. 
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62. Chakkuli II (Maida) 


Ingredients (for 25 to 30 Chakkulis) 
2 cups maida 

Y cup urad dal 

1tsp white til cleaned 

1 tbsp butter 

salt to taste 

oil for deep frying 


Method 

1. Roast urad dal in a kadai to a golden brown. Powder it in a mixer; sieve the powder 
and keep aside. 

2. Take maida in a piece of cloth and tie it. Keep this maida bag in a vessel; cover it 
and steam it in a pressure cooker for 15 minutes. W hen it cools, remove from the 
cloth and sieve the maida. 

3. Mix urad dal powder, maida, salt, butter and til. Add minimum water to make 
tough dough; knead well. Take the dough in small quantity and press through 
chakkuli mould and make 7 to 8 chakkulis at a time. 

4. Slide 5 to 6 chakkulis at a time to hot oil kadai and deep fry to golden brown on 
medium flame. Chakkuli is ready for Naivedya. 


63. Chakkuli UM (Moongdal-Maida) 


Ingredients (for 25 to 30 Chakkulis) 
2 cups maida 

Y, cup moong dal 

1tsp white til cleaned 

1 tsp butter 

salt to taste 

oil for deep frying 


Method 

1. Cook moongdal in 1 cup water in a pressure cooker; keep aside for cooling. 

2. Take maida in a piece of cloth and tie it. Keep this maida bag in a vessel; cover it 
and steam it in a pressure cooker for 15 minutes. When it cools, remove from the 
cloth and sieve the maida. Mix cooked moongdal, maida, salt, butter and til; make 
tough dough and knead well. (No water needed.). Take dough in small quantity and 
press through chakkuli mould and make 7 to 8 chakkulis at a time. Slide 5 to 6 
chakkulis at a time to hot oil kadai and deep fry to golden brown on medium flame. 
Chakkuli is ready for Naivedya. 
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64. Mugadali Usli 


Ingredients 

1 cup moong dal washed 
Y, cup grated coconut 

3-4 green chillis slit 

Y” ginger finely chopped 
1 tsp mustard seeds 

1 sprig curry leaf 

| tsp sugar; 

1 tbsp oil; salt to taste 


Method 

Heat oil in a kadai; add mustard seeds. As they crackle add green chillis and curry leaves; 
sauté for a while. Add 1 cup water; when it starts boiling add moongdal, chopped ginger 
and salt. Cover and cook on low flame till it is soft and done. Add sugar and grated 
coconut; cover and keep for 2 minutes and then remove from the flame. Serve hot or cold. 
Note: If 1 cup water is not sufficient for cooking the dal, sprinkle some more water while 


cooking. 


65. Chanédali Usli 


Ingredients 

1 cup chanadal washed and soaked in water for 1 hour 
⁄2 cup grated coconut 

3-4 green chillis slit 

a pinch hing 

| tsp mustard seeds 

| sprig curry leaf 

1 tbsp oil 

salt to taste 


Method 
1. Cook the chanadal in a pressure cooker; when it gets cooled, remove and drain the 
water. 
2. Heat the oil in a kadai; add mustard seeds. When they crackle add green chilli and 
curry leaves; sauté for a while. 
3. Add cooked chanadal, salt, grated coconut and hing. Mix well; sauté for 5 minutes 
on low flame. Serve hot or cold. 
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66. Varai Usli 


Ingredients 

1 cup varai 

Y, cup grated coconut 

3-4 green chillis slit 

Y,” ginger finely chopped 
1 tbsp urad dal 

| tsp mustard seeds 

1 sprig curry leaf 

2 tbsp oil 

salt to taste 


Method 
1. Heat oil in a kadai; add mustard seeds. When they crackle add green chilli, urad dal 
and curry leaves; sauté till urad dal turns golden brown. 
Add 1% cup water; as it starts boiling add varai, chopped ginger and salt. 
Cover and cook on low flame till it is soft and done. 
Add grated coconut; cover and keep for 2 minutes and then remove from the flame. 
Serve hot. 


bP 


67. Chané Upkari (Chana or Kabuli-chana Curry) 


Ingredients 

1 cup chana washed and soaked in water for 6-8 hours or overnight 
Y, cup grated coconut 

3-4 green chillis crushed 

1” ginger piece 

1 tsp mustard seeds 

1 sprig curry leaf 

1 tbsp oil 

salt to taste 


Method 
1. Cook the chanain a pressure cooker; when it gets cooled, remove and drain the water. 
2. Heat the oil in a kadai; add mustard seeds. As they crackle add crushed green chilli, 
ginger and curry leaves; sauté for a while. Add cooked chana, salt, grated coconut. 
Mix well; sauté for 5 minutes on low flame. Serve hot or cold. 
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68. Kichidik Polo 


Ingredients 

2 cupsrawrice 

1 cup para boiled rice 
1 cup urad dal 

1 tsp methi seeds 

salt to taste 

oil for cooking 


Method 
1. Soak separately urad dal, raw rice, para-boiled rice with methi for 5 —6 hours. 


2. Wash and grind the ingredients together to a smooth paste. Add salt and mix well; 
cover and leave aside overnight for fermentation. 

3. Heata tawa, apply | tsp oil and then pour one ladle of batter. Spread the batter into a 
small size dosa. 

4. Cover the dosa with a lid and cook for sometime on medium flame. 

5. Flip and cook till other side turn golden brown. 

This Dosa is to be eaten with kichadi. 


69. Kesari Bhaat 
Ingredients 
1 cup long grain Basmati rice cooked and cooled 
1 cup sugar 
Y, cup ghee 


4-5 lavang crushed and 4- 5 elaichi powdered 
1 tbsp kishmish and 1 tbsp cashew nut bits 
8— 10 strands kesar (saffron) soaked in 2 tbsp milk 


Method 
le Heat ghee in a kadai. Add crushed lavang, cashew nut bits and kishmish and 
sauté for a while. 
ZA Add cooked rice, sugar and kesar milk. Keep stirring till water evaporates. 
Remove from the flame; add elaichi powder and miz well. Kesari Bhaat is ready 
for naivedya. 
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li. Festival Food 
Festival Food List 


Chané Ghashi 
Ekpani Chutney (Brahmi Chutney) 
Vegetable Gajbaje 
Toushé Sasam 
Vegetable Valval 
Ginger Chutney 
Tendlé Upkari 
Dudhi Upkari (Pumpkin Curry) 
Ash Gourd Sasam (Kuvvale Sasam) 
Daalithoi (Tuvar Dal Tadka) 
Sweet & Sour Ash Gourd Curry (Puli Koddel) 
Temple Saaru 
Moong dal Thoy 
Chana Rasam 
Karraete Ghashi 
Karela Podi 
Karela Pickle 
Beans Upkari 
Beans Sukke 
Patrodo 
Alwathi 
Suran Podi (Suran Cutlet) 
Suran Upkari 
Suran Sukke 
Suran Koot 
Bhajje Upkari 
Tender Jackfruit Dry Curry (Kadgi Chakko) 
Tender Jackfruit Gravy Curry (Kadgi Ghashi) 
Tender Jackfruit Fritters (Kadge Podi) 
Ambe Upkari (Mango Sweet Curry) 
Ambesasam (Mango-Pineapple Sweet Curry) 
Raw Mango Rice 
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1. Chané Ghashi 


Ingredients l 
1 cup chana (red or kabuli), soaked overnight and fully cooked 


2 potatoes; peeled, cut into cubes (or sooran peeled, cut into cubes and washed) 
1% cup grated coconut 

4-5 red chillies roasted 

1 tsp tamarind paste 

Y, tsp methi seeds roasted in little oil 

1 tsp mustard seeds 

1 tbsp oil 

1 sprig curry leaves 

salt to taste 


Method 
1. Grind coconut with the roasted red chillies, & methi and tamarind to a smooth 


paste. In a thick bottomed vessel cook potato cubes (or sooran) with 1 cup water 
and salt till it is cooked. 

2. Add coconut masala and cooked chana to the cooked potato cubes (or sooran); 
boil for 7-8 minutes. Remove from flame. 

3. Heat oil in a small frying pan; add mustard seeds. When it crackles, add curry 
leaves and sauté for a while. Remove from flame and add this seasoning to the 
chana gravy. Serve hot with rice. 


Note: Same recipe can be used for Sprouted Moong Ghashi, Lobia Ghashi or Rajama 
Ghashi (substute chana by respective pulses) 


2. Ekpani Chutney (Brahmi Chutney) 


Ingredients 

1 cup grated coconut 

3-4 green chillies 

1” ginger piece 

8- 10 Ekpani (Brahmi leaves) 
Y tsp lime juice 

salt to taste 


Method 
1. Grind grated coconut, green chillies, ginger and Ekpani leaves to a smooth paste 
with minimum water. 
2. Transfer this to a bowl; add salt and lime juice. Mix well. 
Chutney is ready for serving. 
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3. Vegetable Gajbaje 


Ingredients 

Y, kg mixed vegetables washed: 
cut French beans, green lobia beans (alasande), carrot, tendle & potato, suran, ash gourd 
& pumpkin pieces 

2 cups grated coconut 

2 tsp urad dal roasted in little oil 
1 tsp tamarind pulp 

5-6 red chillies roasted in little 

2 tbsp coconut oil 

1 tsp mustard seeds 

1 sprig curry leaves 

salt to taste 


Method 

1. Grind coconut, roasted red chillies, urad dal with tamarind pulp to a smooth 
paste. 

2. Ina thick bottomed vessel put pieces of potato, suran, lobia beans, French beans 
and tendle. Add water enough to cover the vegetables; add salt. Cover and cook 
on low flame till the vegetables are half done. 

3. Add pieces of pumpkin & ash gourd. Cover and cook till all the vegetables are 
cooked. Drain the water. Add coconut masala and boil for 5 minutes. Remove 
from the flame. 

4. Heat oil in a small frying pan; add mustard seeds. When mustard crackles, add 
curry leaves; sauté for a while. Add this seasoning to the curry. Serve hot with 
rice meals or chapattis. 


4. Toushé Sasam 

Ingredients 

1 medium size cucumber (toushe) peeled and cut into thin slices 
1 cup grated coconut 
2-3 red chillies roasted in little oil 
Y, tsp tamarind pulp 
Y, tsp mustard seeds 
salt to taste 


Method 
1. Grind grated coconut, roasted red chillis and mustard seeds with tamarind to a 
smooth paste. Transfer this to a bowl. .Add cucumber slices and salt. Mix well. 
Toushe sasam is ready. 
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5. Vegetable Valval 


Ingredients 

Y, kg mixed vegetables washed: cut French beans, green lobia beans (alasande), carrot, 
tendlé & potato, suran, ash gourd & pumpkin pieces 

Y, cup peeled tender cashew nuts (seasonal & optional) 

3 cups fresh coconut milk (see the note below) 

1 tsp jeera 

6 green chillies slit 

2 tbsp coconut oil 

| sprig curry leaves 

salt to taste 


Method 

1. Ina thick bottomed vessel put pieces of potato, suran, lobia beans, French beans, 
carrot & tendle. Add water enough to cover the vegetables; add salt and slit green 
chillies. Cover and cook on low flame till the vegetables are half done. 

2. Add pieces of pumpkin & ash gourd and cashew nuts. Cover and cook till all the 
vegetables are cooked. Drain the water. Add coconut milk and boil for 2 min. 
Remove from the flame. 

3. Heat oil in a frying pan; add jeera; as jeera crackles, add curry leaves; sauté for a 
while. Add this seasoning to the curry. 

Serve hot with rice meals or chapattis. 
Note: Coconut milk is prepared by grinding grated coconut and then straining through a 
muslin cloth or strainer. For making 3 cups of coconut milk, use 3 cups grated coconut 
and 3 cups water. Coconut milk is also available in food stores. 


6. Ginger Chutney’ 


Ingredients 

1 cup grated coconut 
3-4 green chillies 

1” ginger piece 

salt to taste 


Method 
1. Grind coconut, green chillies, ginger to a smooth paste with minimum water. 
Transfer to a bowl; add salt and mix well. 
Chutney is ready for serving. 
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7. Tendlé Upkari 


nts 
Ye kg Tendlé washed and cut lengthwise one inch fine bits 
1 medium size potato washed, cut lengthwise one inch fine bits 
YA cup grated coconut 
3-4 red chillies cut into bits 
1 tsp mustard seeds 
2 tbsp oil 
1 sprig curry leaves 
A pinch hing powder 
salt to taste 


Method 

1. Heat oil in a kadai; add mustard seeds. When they crackle, add red chillies and 
curry leaves; sauté for a while. 

2. Add cut tendlé, potato, half cup water and salt; cover and cook till it is soft. Add 
grated coconut and hing powder; mix well and sauté for 5 min. Remove from 
flame. Tendlé upkari is ready. 

Note: If shelled tender cashew nut (Bibbo) is available, add Y. cup bibbo instead of 

potato. 


8. Dudhé Upkari (Pumpkin Curry) 


Ingredients 

Ya kg pumpkin, peeled and cut into Y” x Y.” pieces 
3 -4 green chillies slit 

1 tsp mustard seeds 

2 tbsp grated coconut 

a pinch hing 

tbsp grated jaggery (optional) 

1 tbsp oil 

1 sprig curry leaf 

salt to taste 


Method 
1. Heat oil in a kadai; add mustard seeds. When they crackle, add slit green chillies 
and curry leaves; then sauté for a while. 
2. Add pumpkin pieces and salt; stir well; cover and till pumpkin gets cooked. 
3. Add the grated jaggery & coconut, hing powder and sauté till all the water 
evaporates. 
Serve hot with rice or chapati meal. 
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9. Ash Gourd Sasam (Kuvvalé Sasam) 


Ingredients 

Y, kg ash gourd, peeled and cut into 1”x!” pieces, seeds removed 
2 cup grated coconut 

4-5 red chillies, roasted 

Y tsp mustard seeds, roasted 

1 tbsp tamarind pulp 

ltsp mustard seeds 

1 sprig curry leaf 

1 tbsp oil 

salt to taste 


Method 

IR Grind coconut with roasted red mustard, chillis and tamarind pulp to a smooth 
paste. 

2 Take ash gourd pieces in a thick bottomed vessel. Add salt and 1 cup water. 
Cover and cook on a medium flame till ash gourd becomes soft. Add coconut 
masala. Boil for 8-10 min.; stirring continuously. Remove from the flame. 

3h Heat oil in a small frying pan; add mustard seeds. As they crackle, add curry 
leaves and sauté for a while; add this seasoning to the curry. Serve with rice. 


10. Daalithoi (Tuvar Dal Tadka) 


Ingredients 

1 cup tuvar dal washed and cooked 
3 green chillies slit 

3 red chillies cut into 2 pieces each 
1 tsp mustard seeds 

a pinch hing 

2 tbsp oil/ghee 

1 sprig curry leaf 

salt to taste 


Method 
1. Take cooked dal in a vessel. Add slit green chillies, salt and 2 cups water. Boil for 
5 minutes. Remove from the flame. 
2. Heat oil/ghee in a small frying pan. Add mustard seeds; when they crackle, add 
red chilli bits, hing, curry leaves and sauté for a while. Remove from the flame. 
Add this seasoning to the cooked dal. 
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11. Sweet & Sour Ash Gourd Curry (Puli Koddel) 


Ingredients 

Y, kg ash gourd, peeled and cut into 1”x1” pieces, seeds removed. 
1 cup grated coconut 
2 tsp urad dal 

2 tsp coriander seeds 
2 tsp raw rice 

2 tsp til 

Ys tsp haldi powder 
Ya tsp methi seeds 
5-6 red chillies 

a pinch hing 

2 tbsp tamarind pulp 
%2 cup grated jaggery 
1 tsp mustard seeds 
2 tbsp oil 

1 sprig curry leaf 
salt to taste 


Method 

1. Roast coconut, urad dal, coriander & methi seeds, red chillies, raw rice, til and 
hing separately. Grind these ingredients with haldi powder and tamarind pulp to a 
smooth paste. 

2. Take ash gourd pieces in a thick bottomed vessel. Add salt and 1 cup water. 

3. Cover and cook on a medium flame till ash gourd becomes soft. 

4. Add coconut masala and jaggery; boil for 8-10 min. stirring continuously. 

5. Remove from flame. Heat oil in a small frying pan; add mustard seeds. When they 
crackle, add curry leaves and sauté for a while. 

6. Add this seasoning to the curry. 

7. Serve hot with rice or chapatis. 


12. Temple Saaru 


Ingredients 

Y, cup grated coconut 
2 tsp coriander seeds 
2 tsp urad dal 

1 tsp jeera 

YA tsp methi seeds 

a pinch hing 
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2 red chillies 

Y, tsp haldi powder 

2 green chillies slit 

| tbsp jaggery powder 

1 tsp mustard seeds 

1 tsp oil/ghee 

1 sprig curry leaf 

2 tsp chopped coriander leaves 
salt to taste 


Method 
Roast grated coconut, till brown. Roast methi, & coriander seeds, jeera, urad dal, red 


chillies & hing with little oil. Grind these roasted ingredients with tamarind to a smooth 
paste. Add slit chillies, jaggery, haldi powder, salt & 3 cups water. Boil for 5 minutes. 
Remove from the flame; season with mustard and curry leaves. Add coriander leaves 
before serving. 


13. Moong dal Thoy 


Ingredients 

Y, cup moong dal soaked in water for 10 minutes & cooked. 
2 tomatoes cut into fine bits 

3-4 green chillies slit 

1 tsp jeera 

Y tsp haldi powder 

1 tbsp oil/ghee 

1 tbsp chopped coriander leaves 

salt to taste 


Method 
1. Heat oil in a kadai; add jeera. When it crackles add green chillies & sauté for a 
while. Add tomato bits; cook till it becomes soft.. 
2. Add cooked moong dal, salt, haldi powder and 2 cups water. Boil for 5 minutes. 
Remove from flame and add chopped coriander leaves. Serve hot with rice meal. 


14. Chana Rasam 
Ingredients 
2 cups cooked chana water 
2 tsp rasam powder 
1 tsp tamarind pulp 
1 tsp mustard seeds 
2 tsp oil 
1 sprig curry leaves 
salt to taste 
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Method 
1. Take boiled chana water in a vessel. Add rasam powder, tamarind pulp and salt. 
Boil for 10 minutes. Remove from the flame. 
2. Heat oil in a small frying pan; add mustard seeds. When it crackles add curry 
leaves; sauté for a while. Remove from the flame; add the seasoning to the rasam. 
Serve hot with rice meals. 


15. Karraeté Ghashi 
ts 
Ya kg karela 
1 cup grated coconut 
2 tbsp powdered jaggery 
6-8 red chillies; roasted 
1 tbsp tamarind pulp * (or 4-5 Ambodo can be used.) 
2 tsp coriander seeds fried in Y tsp oil 
1 tsp raw rice fried in Y tsp oil 
1 tsp urad dal fried in ⁄ tsp oil 
1 tsp mustard seeds 
Y, tsp jeera 
1 tbsp oil 
1 sprig curry leaf 
salt to taste 


Method 

1. Wash the karela (bitter gourd) and cut into small bits.Take karela bits in a bowl; 
add salt and keep it for 20 minutes. Squeeze the water. 

2. Grind the grated coconut with roasted red chillies, fried coriander seeds, urad dal, 
rice and jeera to a smooth paste. 

3. Heat oil in a kadai; add mustard seeds. As they crackle add curry leaves; sauté for 
a while. Add the karela pieces, tamarind pulp, grated jaggery, one cup water and 
salt. Cover and cook on a low flame till karela gets cooked. Add the coconut 
masala; mix well and cook for 5-7 minutes. Serve hot with rice. 


16. Karela Podi 
Ingredients 
Ya kg karela 
3 tsp red chilli powder 
3 tsp rice flour 
a pinch hing 
oil for deep frying 
salt to taste 


Method 
Wash the karela and cut into half inch round slices; apply salt and set aside for 10-15 
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minutes. Squeeze out the water; add chilli powder, rice flour and hing. (if needed sprinkle 
some water to facilitate binding); keep aside for 10-15 minutes. Deep fry each piece of 
karela in oil till it is golden brown. Serve hot with rice. 


17. Karela Pickle 


Ingredients 

Y, kg karela (Bitter-gourd) 

1 cup grated jaggery 

12-15 red chillies; roasted 

Y, tsp methi seeds; roasted 

1 tsp mustard seeds; roasted 

2 tbsp coriander seeds; roasted 

3 tbsp oil (including oil for roasting the above) 
Y, cup tamarind pulp 

3-4 green chillies; slit lengthwise 
Ya tsp haldi powder 

a big pinch hing 

| tsp mustard seeds 

salt to taste 


Method 

1. Wash the karela and cut into small bits. Take karela bits in a bowl; add salt and 
keep it for 15-20 minutes. Squeeze out the water. 

2. Roast red chillies, coriander seeds, 1 tsp mustard seeds, methi seeds, hing 
separately in little oil. Grind them together to a fine paste with little water. Heat 2 
tbsp oil in a kadai; add mustard seeds. When they crackle, add karela pieces, 
green chillies, tamarind pulp, grated jaggery, haldi powder, salt and a cup of 
water. Cover and cook on a low flame till the karela becomes soft. Add the 
ground masala to the cooked karela; boil till it becomes semi-solid. Serve with 
rice or paratha. 

18. Beans Upkari 
Ingredients 
Ya kg beans cut into fine bits 
Ya cup grated coconut 
3-4 red chillies, cut into bits 
1 tsp mustard seeds 
Ya tsp haldi powder 
2 tbsp oil 
1 sprig curry leaf 
salt to taste 


Method 
Heat oil in a kadai; add mustard seeds. When they crackle, add red chillies & curry leaves 
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and sauté for a while. Add cut beans, Y cup water, haldi powder and salt. Cover and cook 
beans till it is soft. Add the grated coconut; mix well and sauté for 3-5 minutes. Serve 
hot. 
19. Beans Sukké 
Ingredient 
Ya kg beans cut into small pieces 
1 potato peeled and cut into bits 
1 cup grated coconut 
Y, tbsp tamarind pulp 
2 tsp coriander seeds roasted in / tsp oil 
2 tsp urad dal roasted in Y tsp oil 
4-5 whole red chillies roasted in Y tsp oil 
1 tsp mustard seeds 
2 tbsp oil 
1 sprig curry leaf 
salt to taste 


Method 

1. Grind coconut with roasted red chillies, urad dal, coriander seeds with tamarind 
pulp to a coarse paste. 

2. Heat oil in a kadai; add mustard seeds. As they crackle, add curry leaves; sauté for 
a while. 

3. Add cut beans, potato bits and salt. Cover and let the beans and potato cook till 
they are soft. Add the coconut masala; mix well and sauté for 3-5 minutes. Serve 
hot. 


20. Patrodo 


Ingredients 

20 tender patrodé paan (Colocasia leaves) 

1⁄2 whole moong (green gram), soaked in water for 6 to 8 hours 
1 cup grated coconut 

15 -20 red chillies roasted in little oil 

1 tbsp tamarind pulp 

a pinch hing 

salt to taste 


Method 

1. Grind coconut, red chillies and tamarind to a coarse paste with little water. Add 
soaked moong and hing; grind it to coarse paste. Add salt and mix well. Keep 
aside. 

2. Spread a clean plastic sheet on kitchen platform. Place a big colocasia leaf with 
lighter greenside of the leaf facing the ceiling. 

3. Apply the moong masala on the surface of the leaf. Place 2 leaves one on each 
side of the first leaf again the lighter green surface facing the ceiling. Apply the 
paste on the leaves. 
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4. Repeat the process by piling one over the other up to 10 leaves, applying the 
masala evenly on each leaf. Fold the two sides.. 

5. Roll from bottom to top; thus one roll of 10 leaves is ready for steaming. 
Similarly using remaining 10 leaves prepare one more roll ready for steaming. 
Cut the roll into one inch slices for steaming. 

6. Place the slices in a pressure cooker container and pressure cook it for 15-20 
minutes. Ensure sufficient water in the pressure cooker for 20 minutes for 
steaming. Alternatively if steam cooker (pedavana) is available at home, steam 
cook, cut slices for 40-45 minutes, ensuring sufficient water in the steam cooker. 


Patrodo is ready for naivedya. 


21. Alwathi 
Ingredients 
20 tender patrade paan (Colocasia leaves); washed and chopped finely 
1 cup grated coconut 
4 -5 red chillies roasted in little oil 
1 tsp tamarind pulp 
2-3 green chillies slit 
1” ginger grated 
1 tsp lime juic 
1 tsp mustard seeds 
1 sprig curry leaves 
1 tbsp oil 
A pinch hing 
salt to taste 


Method. 

1. Grind coconut, red chillies and tamarind to a fine paste. 

2. Heat oil in a kadai; add mustard. As it crackles, add curry leaves and sauté for a 
while. 

3. Add chopped patrade leaves (arbi leaves), grated ginger,slit green chillies, one 
cup water and salt; mix well. Cover and cook till the leaves are fully cooked. Add 
coconut masala and hing. Boil for 5 minutes. Remove from flame and add lime 
juice. Mix well. Alwati is ready. 


22. Suran Podi (Suran Cutlet) 


Ingredients 

Y kg suran peeled, cut into 2”x2”size with 1⁄4” thick slices and washed 
2 tsp chilli powder 

2 tsp rice flour 

a pinch hing 

oil for deep frying 

salt to taste 
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Method 


_ Apply salt to the suran slices and keep aside for 10 minutes. Drain the water. Apply chilli 
powder, hing powder and rice flour; mix well. Keep for 30 min. 

Heat the oil in a deep frying kadai. When the oil comes to smoking point, gently slide the 
marinated suran pieces (4-5 pieces at a time) into the oil. Fry on a medium flame till it 
turns golden brown. Serve hot with rice meals or pulao. 


23. Suran Upkari 


Ingredients 

Y, kg suran peeled, cut into fine cubes and washed 
Ys cup grated coconut 

1 tsp mustard seeds 

3 red chillies cut into pieces 

1 tbsp oil 

a pinch hing powder 

1 sprig curry leaves 

salt to taste 


Method 
1. Heat oil in a kadai; add mustard seeds. When it crackles add red chilli bits and 
curry leaves; and sauté for a while. 
2. Add suran bits, salt and 1 cup water. Cover and cook on medium flame till suran 
gets cooked. Add grated coconut and hing powder. Now sauté till all the water 
evaporates. Remove from the flame. Serve hot with rice. 


24. Suran Sukké 


Ingredients 

Y kg suran peeled, cut into big cubes and washed 
1 cup grated coconut 

4-5 red chillies roasted in ' tsp oil 

2 tsp coriander seeds roasted in tsp oil 
2 tsp urad dal roasted in Y tsp oil 

1 tsp tamarind pulp 

1 tsp mustard seeds 

1 sprig curry leaf 

1 tbsp oil 

salt to taste 
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Method A ; | 
1. Grind grated coconut, roasted red chillies, coriander seeds, urad dal with tamarind 


pulp to a coarse paste. = 
2. Heat the oil in a kadai; add mustard seeds. When it crackles add curry leaves; and 

sauté for a while. Add suran cubes, salt and 1 cup water. Cover and cook on low 

flame till suran gets cooked. Add coconut masala and sauté for 8-10 minutes. 

Remove from the flame. 

Serve hot with rice meals. 


25. Suran Koot 
Ingredients 
Ya kg suran peeled, cut into fine cubes and washed; apply | tsp salt and keep for 10 
minutes and drain the water 
| cup grated coconut 
2-3 red chillies roasted in Y tsp oil 
2 tsp coriander seeds roasted in ’ tsp oil 
a pinch hing 
Y tsp tamarind pulp 
| tsp mustard seeds 
1 sprig curry leaf 
1 tbsp oil 
salt to taste 
oil for deep frying 


Method 

1. Deep fry the suran pieces to crisp golden brown. Keep aside. 

2. Grind grated coconut, roasted red chillies, coriander seeds, hing, and tamarind 
pulp to a smooth paste with a little water. 

3. Heat the oil in a small frying pan; add mustard seeds. When it crackles add curry 
leaves; and sauté for a while. Take the coconut masala in a serving bowl; add salt 
and pour the above seasoning. Mix well. 

4. Just before serving (10 minutes), add the fried crisp suran pieces to the coconut 
masala. Serve as a side dish with rice meals. 


26. Bhajjé Upkari 
Ingredients 
2 bunches of Bhajji (small variety) washed and chopped 
1 tsp mustard seeds 
Y cup grated coconut 
2-3 red chillies cut into pieces 
1 tbsp oil 
A pinch hing powder 
1 tbsp jaggery powder/ sugar optional 
salt to taste. (For Vayana Puja Naivedya do not add salt and hing ). 
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Method 

Heat oil in a kadai; add mustard seeds. When it crackles add red chillies; sauté for a 
while. Add chopped bhajji and salt. Cover and cook till bhajji is cooked. Add grated 
coconut, jaggery and hing powder; sauté till all the water evaporates. Remove from 
flame. Bhajje Upkari is ready. 


27. Tender Jackfruit Dry Curry (Kadgé Chakko) 
Ingredients 
Y, kg tender jackfruit kernel cut into Y” pieces 
1 cup grated coconut 
1 tsp urad dal roasted in 4 tsp oil 
2 tsp coriander seeds, roasted in 4 tsp oil 
6-7 red chillies roasted in Y tsp oil 
1 tbsp tamarind pulp 
1 tsp mustard seeds 
1 sprig curry leaves 
2 tbsp oil 


salt to taste 


Method 

1. Put the cut jackfruit kernels into water for 10 minutes. Drain off water. 

2. Place them in a pressure cooker vessel (separator) and apply little salt and 
pressure cook for 3 whistles. 

3. When it cools, take out and keep aside. 

1. Grind grated coconut with red chillies, roasted urad dal, roasted coriander seeds 
with tamarind pulp to a coarse paste. 

2. Heat oil in a kadai; add mustard seeds. As they crackle, add curry leaves and sauté 
for a while. 

3. Add ground coconut masala and sauté for 5 min. 

4. Add cooked jackfruit pieces and salt. Mix and sauté for 5 min. again. 

Serve hot this dry curry with rice meal. 


28. Tender Jackfruit Gravy Curry (Kadgi Ghashi) 
Ingredients 
Y, kg tender jackfruit kernel cut into 1” pieces 
1 cup grated coconut 
2 tbsp urad dal roasted in / tsp oil 
6-7 red chillies roasted in tsp oil 
1 tbsp tamarind pulp 
1 tsp mustard seeds 
1 sprig curry leaves 
2 tbsp oil 
salt to taste 
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Method A 
1, Putthe cut jackfruit kernels into water for 10 minutes. Drain off water. 


2. Place them in pressure cooker vessel (separator) and apply little salt and pressure 
cook for 3 whistles. When it cools, take out the vessel and keep aside. Grind 
grated coconut with red chillies, roasted urad dal with tamarind pulp to a smooth 

aste. 

3: Hent oil in a kadai; add mustard seeds. When they crackle, add curry leaves and sauté 
for a while. Add ground coconut masala and cooked jackfruit pieces, salt and ⁄2 cup 
water and boil for 8-10 minutes. 

Serve hot this dry curry with rice meal. 


29. Tender Jackfruit Fritters (Kadgé Podi) 


Ingredients 

Y, kg tender jackfruit kernel cut into 2”X2” size with 4” thick slices 

(The method for skinning, cutting and cleaning the jackfruit and getting the kernel is 
given in the introduction) 

3 tsp chilli powder 

3 tsp rice flour 

a pinch hing 

oil for deep frying 

salt to taste 


Method 

Put the cut jackfruit kernels into water for 10 minutes. Drain off water.Apply salt to the 
jackfruit slices and keep aside for 10 minutes. Drain the water again. Apply chilli powder, 
hing powder and rice flour; mix well. Keep aside for 30 minutes.Heat the oil in a deep frying 
kadai. When the oil comes to smoking point, gently slide the marinated jackfruit slices (4-5 
slices at a time) into the oil. Fry on a medium flame till both sides turn to golden brown. Serve 
hot with rice. 


30. Ambé Upkari (Mango Sweet Curry) 


Ingredients 

4-5 small sour type ripe mangoes 
1 cup grated jaggery 

2-3 red chillies cut into 2 pieces 
2 tsp maida or corn flour mixed in 1 cup water 
ltsp mustard seeds 

1 sprig curry leaves 

2 green chillies slit 

a pinch hing 

2 tbsp oil 

2 tsp urad dal 

salt to taste 
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Method 

Peel the mango and squeeze the peels to get the juice and discard the peels. Transfer the 
peeled mango and juice in the thick bottomed vessel. Add jaggery, slit green chilli and salt 
and 1 cup water. Cover and cook on a medium flame for 10 minutes. Add the maida paste and 
keep stirring till the gravy becomes thick. Boil for 2-3 minutes and remove from the flame. 
Heat oil in a small frying pan, add mustard seeds; when it crackles add urad dal, red chillies 
curry leaves and hing and sauté till urad dal turns golden brown. Remove from flame. Add 
this seasoning to the mango curry. Serve as a side dish. 


31. Ambésasam (Mango-Pineapple Sweet Curry) 


Ingredients 

1 cup ripe mango pieces (mango peeled and cut into 4 inch pieces) 
1 cup pineapple pieces (skin removed and cut into Y inch pieces) 
Ya cup grated jaggery 

2 cups grated coconut 

3 red chillies roasted in little oil 

Ya tsp mustard seeds roasted in little oil 

Salt to taste 


Method 

Take the pineapple pieces in a thick bottomed vessel. Add jaggery and salt; cover and cook 
on a low flame for 10 minutes. Remove from flame and allow it cool down. Grind coconut, 
red chilli and roasted mustard to a fine paste adding little water. Transfer this coconut paste 
into a serving bowl. Add the cooked pineapple, mango pieces to the coconut chutney; mix 
well 

Serve as side dish. You can enhance the flavour by adding Y. cup whipped cream and few 
black grapes. 
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32. Raw Mango Rice 


Ingredients 

1 cup rice, cooked and cooled. 
1 medium size raw mango peled and grated 
2 tbsp grated jaggery / sugar 
Y, cup grated coconut 

4-5 red chillies 

1 tsp jeera 

Y tsp methi 

Y, tsp Haladi powder 

a pinch hing 

1 tsp mustard seeds 

2 tbsp groundnut 

6-8 cashewnuts cut into bits 

2 tsp urad dal 

a sprig curry leaves 

2 tbsp oil 

salt to taste 


Method 

1. Grind grated mango, coconut, red chillis,jeera, methi, hing and haladi powder 
to a smooth paste. 

2. Heat oil in a Kadai; add mustard seeds. As mustard seeds crackle, add 
groundnut, urad dal, cashewnut bits and curry leaves. Fry for some time. 

3. add mango paste, salt and grated jaggery/sugar to the tempering, sauté till all 
the water evaporates. 

4.  Addrice and mix well. Cook on a low flame for a minute. 

Serve hot or cold. 
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111. Upavasa Food 


Upavasa Food List 


Sagtandla Kichidi 

Saboodana kheer 

Saboodana Vada 

Kanaga Kichidi (Sweet Potato Kichidi) 
Nendrabalé kelé Upkari 

Guava Fruit Chat 

Batate Upkari (Potato Curry) 

Batate Bhaji ( Potato Curry) 

Makhana Kheer 

Makhana Fry 


. Chibbada (Musk Melon) Harshale 


Taushé (Cucumber) Kosumbari (Salad) 

Kuttu (Hurikadela) Atta Puri 

Dahi Potato 

Nanchané Duddali (Ragi Duddali) 

Nanchanepitta Duddali (Ragipowder Duddali) 
Kuvvepitta Duddali 

Araroot Duddali (Arrow Root Sweet Dish) 
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1. Sagtandla Kichidi 


Ingredients 

2 cups sagutandlu (sabudana/sago) 

Y, cup ground nut, roasted peeled skin and powdered coarsely 
1 cup grated coconut 

1 tbsp chopped coriander leaves 

1 tsp jeera 

5-6 green chillies slit 

A sprig of curry leaves 

3 tbsp oil/ghee 

salt to taste 


Method 
1. Soak sagutandulu in water for 1 hour. Drain and dry in a clean cloth. 


2. Heat 2tbsp oil/ghee in a kadai. Add jeera, curry leaves and green chillis; sauté 
for a while. 

Add sagutandulu and stir fry till golden brown. 

Add rest of the ghee, ground nut granules, grated coconut and salt. Mix well. 
Cook on a low flame till it becomes soft. Don't add water. 

Remove from the flame and garnish with coriander leaves. 

agtandla Kichidi is ready for serving. 


PANAH 


2. Saboodana kheer 


Ingredients 

Ya Cup Saboodana (washed and soaked for 15 min) 
3 Cups Milk 

Y, cup sugar 

1 tbsp nuts (almonds, cashew nuts) 

Y tsp elaichi powder 

Few strands of kesar (soaked in % cup warm milk) 


Method 
1. Cook saboodana in 2 cups of water in a pressure cooker. Keep aside. 
2. Boil milk with sugar for 10-15 min on a low flame. Add the kesar infused milk 
and cooked saboodana. Keep stirring for 5 min on low flame. Remove from flame. 
Add nuts and elaichi powder. 
Serve hot or cold. 
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3. Saboodana Vada 


Ingredients 

% Cup Saboodana (washed and soaked for 2 hrs) 

4-5 potatoes (boiled, peeled and mashed) 

3-4 green chillies (chopped fine) 

1 inch ginger (chopped fine) 

1 tsp jeera 

1 tbsp ground nut powder (roasted, peeled and powdered ground nut) 
Salt to taste 


Oil for deep frying 


Method 
1. Decant the water from the saboodana; add mashed potato, jeera, chopped green chilli, 
chopped ginger, salt and ground nut powder. Mix well. 
2. Make small balls; press it and deep fry in oil to golden brown. Serve hot. 


4. Kanaga Kichidi (Sweet Potato Kichidi) 


Ingredients 

3-4 kananga (sweet potato), peeled washed and grated 

Y, cup ground nut, roasted, peeled skin and powdered coarsely 
Y, cup grated coconut 

1 tsp jeera 

4-5 green chillies slit 

A sprig curry leaf 

2 tbsp oil/ghee 

Salt to taste 


Method 

1. Mix powdered groundnut, grated coconut and salt to the grated Kananga in a 
bowl. 

2. Heat 2tbsp oil/ghee in a kadai. Add jeera, curry leaves and green chillies; sauté 
for a while. 

3. Add Kananga (sweet potato) mixture. Mix well. 

4. Cover and cook on low flame till it becomes soft. Remove from the flame. 
Kananga Kichidi is ready for serving. 
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5. Nendrabalé kelé Upkari 


Ingredients 
4-5 ripe Nendrabalé kelé (a banana variety), peeled and cut into small pieces 
1 tsp jeera 

Y tsp chilli powder 

1 tsp honey 

1 tsp ghee 

2 tbsp grated coconut 

salt to taste 


Method 
1. Heat the ghee in a kadai. Add jeera; when it crackles add nendrabale pieces, salt 
and chilli powder. 
2. Cook on low flame till it becomes soft. Add honey and grated coconut. Mix well. 
3. Remove from the flame. 
Nendrabale podi is ready for serving. 


6. Guava Fruit Chat 
Ingredients 
2 big size Guava fruits (Amarud, Paer) 
2 bananas 
2 tbsp honey 
Ya tsp pepper powder 


1 tbsp chopped coriander leaves 
Juice of one lime 

1 tbsp sugar (optional) 

a pinch Salt 


Method 
1. Cut Guava and banana into small pieces in a bowl. 
2. Add honey, pepper powder, coriander leaves, lime juice and salt. 
3. Mix well. If needed add sugar. 
Serve fresh. 
Note: During season you can add grapes and pomegranate. 
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7. Bataté Upkari (Potato Curry) 


Ingredients 

4-5 potato, boiled peeled and cut into small cubes. 
1 tsp jeera 

3-4 green chillies slit 

1 tsp lemon juice 

1 tsp chopped coriander leaves 

1 tsp sugar 

2 tbsp oil/ghee 

Salt to taste 


Method 
1. Heat the oil/ghee in a kadai; add jeera. When it crackles add cubed potatoes, 
green chillis and salt; sauté till golden brown. 
2. Add sugar, lemon juice, coriander leaves. Remove from the flame. 
Batate Upkari is ready for serving. 


8. Bataté Bhaji (Potato Curry) 
Ingredients 


4-5 potato, boiled peeled and cut into small cubes 
1 tsp jeera 

3-4 green chillies slit 

Y, tsp jeera powder 

1 tsp chopped coriander leaves 

2 tbsp oil/ghee 

Salt to taste 


Method 
1. Heat the oil/ghee in a kadai; add jeera. When it crackles add cubed potatoes, 
green chillies and salt; sauté for 5 minutes. 
2. Add 1 cup water, salt and jeera powder. Cover and cook till gravy thickens 
(approx 5 min). Remove from the flame. 
Serve with kuttu (hurikadela) atta puri. 
Batate Bhaji is ready for serving. 
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9. Makhana Kheer 


Ingredients 

1 cup Makhana 

3 cups Milk 

2 tbsp Ghee 

Y, cup sugar 

1 tbsp nuts (almonds, cashew nuts) 
Y tsp elaichi powder 


Method 
1. Heat Ghee in a kadai, roast makhana on low flame till makhana becomes crisp. 


When cooled crush roasted makhana into small pieces. 

2. Heat milk in a vessel; when it starts boiling add crushed makhana. Cook till kheer 
becomes thick (approx 10 min). 

3. Add sugar, boil for 3 minutes and add elaichi powder and nuts. Remove from 
flame. Serve hot or cold. 


10. Makhana Fry 
Ingredients 
2 cups Makhana 
3 tbsp ghee 
Y, tsp pepper powder 
salt to taste. 


Method 
Heat ghee in a kadai, add makhana. Roast makhana till it becomes crispy. Add salt and 
pepper powder. Remove from flame. Serve hot. 


11. Chibbada (Musk Melon) Harshale 


Ingredients 

1 Chibbada / musk melon (peeled and cut into small pieces) 
3 Cups Coconut Milk 

Y, cup sugar / jaggery powder 

Y tsp elaichi powder 

Y cup poha (optional) 


Method 
1. Take coconut milk in a bowl; add jaggery powder/ sugar and elaichi powder. Mix 
well. Add chibbada pieces. 
2. While serving you can add poha. Serve cold. 


Note : You can use banana or mango pieces for harshale instead of chibbada. 
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12. Taushé (Cucumber) Kosumbari (Salad) 


Ingredients 

2 taushé (cucumber) peeled and grated 
1 green chilli (chopped) 

1 inch ginger (chopped) 

1 tbsp grated coconut 

1 tsp mustard seeds 

1 sprig curry leaf 

1 tbsp chopped coriander leaves 
Juice of half a lime 

1 tsp oil 

Salt to taste 


Method 
1. Mix grated cucumber, grated coconut, chopped chilli, ginger, coriander leaves. 
Mix well. 
2. Season with mustard seeds and curry leaves, add lime juice. Mix well. 
Serve fresh. 


13. Kuttu (Hurikadela) Atta Puri 


Ingredients 

2 cups Kuttu Atta (hurikadela pitti). 
1 Potato (boiled, peeled and mashed) 
Salt to taste 

Oil for deep frying 


Method 
1. Mix kuttu atta, salt and boiled mashed potato well. Knead the dough well. 
2. Make puries applying kuttu atta. Deep fry in oil. 
Serve hot with aloo (potato) curry. 


14. Dahi Potato 


Ingredients 

3-4 potato (peeled and cut to cubes) 
1 tsp jeera 

2 green chillies (chopped) 

Y tsp chilly powder 

A pinch of haldi powder 

1 tsp sugar 

1 tbsp coriander leaves (chopped) 

1 cup curd 

2 tbsp ghee 
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Method r ; ss 
Heat ghee in a kadai, add jeera; when they crackle add green chilly, haldi powder, chilli 


powder, potatoes, salt and sugar. Add 1 cup water, cover and cook on medium flame till it 
is done. Remove from flame, add curd and coriander leaves. Mix well. Serve with kuttu 


atta puri. 


15. Nanchané Duddali (Ragi Duddali) 


Ingredients 

1 cup Nanchano (Ragi/ Finger Millet) 

1 cup grated coconut ground to fine paste 

1 cup grated jaggery 

2 tbsp ghee 

1 tbsp finely chopped nuts (cashew, almond) 
Y tsp elaichi powder 


Method 
1. Soak nanchano in water for 2-3 hours. 
2. Grind it in a mixer to a fine paste. Add 2 cups of water. 
3. Sieve the nanchane paste using a muslin cloth (thin cloth) separating the skin. 
Keep this filtered paste for 2 hours for the paste to settle. 
Decant the top water gently and discard the water. 
Take the nanchane paste in a kadai; add jaggery and coconut paste. 
Keep on stirring on a medium flame till it becomes thick. 
Add ghee. Cover and cook for 5 minutes on low flame. 
Remove from flame. Add elaichi powder and chopped nuts. Transfer it to a 
greased plate. Leave it for about 10 minutes. 
Use a greased knife to cut the Duddali into pieces of desired sizes. 
Duddali is ready for Naivedya 


Bor ON 


sa 


16. Kuvvepitta Duddali 
Ingredients 
1 cup Kuvvepeeta 
1 cup milk 
1 cup sugar 
2 cups water 
2 tbsp ghee 
1 tbsp finely chopped nuts (cashew, almond) 
Y, tsp elaichi powder 
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Method 

Soak kuvvepeeta in water for one hour. 

Decant the top water gently and discard the water. 

Take the kuvvepitta paste in a kadai; add 2 cups water, milk and sugar. 

Keep on stirring on a medium flame till it becomes thick. Add ghee. 

Cover and cook for 5 minutes on a low flame. Remove from flame. 

Add elaichi powder and chopped nuts. Transfer it to a greased plate. Leave it for 
about 10 minutes. Use a greased knife to cut the Duddali into pieces of desired 
size. Kuvvepitta Duddali is ready for serving. 

Note : Instead of milk, use pomegranate juice/mango/orange; Duddhali will be colourful 
and tasty. 


As AAPP 


17. Araroot Duddali (Arrow Root Sweet Dish) 
Ingredients 
Y, cup Araroot powder 
1 cup sugar 
1 cup finely grated coconut 
1 tbsp ghee 
1 tbsp finely chopped nuts (cashew, almond) 
Y, tsp elaichi powder 
Method 

1. Soak araroot powder in 2 cups water for one hour 

2. Decant the top water gently and discard the water. 

3. Take the araroot paste in a kadai; add 1 cup water, grated coconut and sugar. Keep 
on stirring on a medium flame till it becomes thick. 

4. Add ghee. Cover and cook for 5 minutes on a low flame. Remove from flame. 
Add elaichi powder and chopped nuts. Transfer it to a greased plate. Leave it for 
about 10 minutes. 

5. Use a greased knife to cut the Duddali into pieces of desired size. 

Araroot Duddali is ready for serving. 
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iv. Shraaddha 


be required for Shraaddh 

. Deepa (Divvo), with 2 wicks 

Aarati 2 

Manai (wooden peeta) 3 

Steel/Copper small bowls (donne) 4 

. White towel 3 (Angso) 

. Tendercoconut (Siale) 1 

Coconut 2 

. Betel leaves 6 and raw whole betel nut 1 

Bananas 16 

10. | cup raw rice 

11.5 small bowls (donne) for panchamrita; containing: i. Honey ii. Sugar iii. 
Milk iv. Curd v. Ghee. 

12. A bowl for Panchamrit 

13. Small Copper Tumbler and Spoon Tirtatatte & Chiput, Gopichandan 

14. Yajnopavita (Jannuve) | pair 

15. Brass/ Copper Plate (Poleru); 1 to 5 Rupee coins 10 

16. Raw rice for Pinda (1/4 kg) 

17. Black til 100 gm, Ginger and jaggary small pieces (50 gm each) 

18. Banana leaves 8 

19. Cow dung (Gomeya) 1tbsp 

20. Flower Phulla mala and loose phoola 

21. Tulasi Dal | 

22.1 big vessel to wash hands 

23. 1 towel / cloth for wiping/swapping the floor 


OPINA 
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Shraaddh (Varshik) 


All of us are born with certain debts (runa) accumulated from the prakriti. The body we 
enjoy is a gift from the mother earth, our parents and their ancestors. If they did not exist, 
we too would not have existed. They had invested lot of energy into granting us a human 
life. Similarly various plants and animals provide the food for our human body and we 
definitely owe an energy debt to all of them. We have debt to supreme God who controls 
everything and Rishis who have given scriptures to us. These debts are called Pitru Runa, 
Deva Runa and Rishi Runa. Pitru Runa is debt owed to ancestors: Metaphysically 
speaking whatever karmic traits that we possess now are inherited from our ancestors. By 
offering oblations to pitrus and by continuing the race by begetting progeny, raising them 
properly with good Samskara and by getting good name for the lineage, one clears his 


debtto pitrus. 


Mahalaya Paksha is a very potent time to seek release for the ancestors who might be 
stuck in various planes and in turn to seek freedom for oneself from the repeated karmic 
patterns one is subjected. It is believed that the departed souls will attain peace by the 
rituals and rites performed during pitru paksha. The departed souls for whom these 
rituals are not performed, wander aimlessly on the earth. As per scriptures the 
performance of these rites to forefathers will work as a remedy for various mundane day 
to day problems. 


To this end, one important ritual is Tarpana. Tarpana means satisfying or satiating; to 
acknowledge the debt to pitrus and try to satisfy them through these rituals. Just as gods 
are invoked in Agni (fire) in a havan, pitrus are invoked in water in this ritual; water is 
held in the palm with til and released in a specific way conducive to freeing them. 


By thinking of deceased ancestors with gratitude, and trying to give them an emancipation 
one is actually trying to free oneself from various karmic predispositions that one has as a 
result of the runa (the karmic debt) with several people. As per our scriptures time element 
one month of human beings is equivalent to one day of pitru devatas out of which Shukla 
Paksha (15 days) is the day time and Krishna Paksha (15 days) is the night time. During 
this period subtle bodies of deceased ancestors from Yamlok visit their relatives on the 
earth. So if the rite of Shraaddh is performed on one of the days in this fortnight, the soul of 
the deceased ancestors get peace for rest of the year. As per scriptures, if the ancestors are 
contended with the Shraaddh, they will bestow good health, wealth and longevity to the 
person who performs the rites. 


The Shraaddh involves offerings to three preceding generation — by reciting their names — 
as well as to mythical lineage of ancestors (Gotra). A person thus gets to know the names 
of 6 generations (three preceding, own and two succeeding - sons and grandsons). The 
present generation repays their debt to ancestors in the Pitru Paksha. 


During Mahalaya fortnight, Shraaddh is performed on the tithi of death of father or 
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mother of the performer. If the tithi is not known can be performed on Amavasya day. Pitru 
Bharani (on the day of Bharani Nakshatra) is marked for people deceased in the past year. 
Avidhava Navami day is for deceased Sumangalis. The Shraaddh of Brahmacharis who 
sacrificed worldly pleasures is on Dwadashi day. Sarva pitru Amavasya is for all 
ancestors irrespective of tithi they died. 


Varshik 

When one's parents or relatives have left this material world and have moved to far shore, 
one takes inspiration from their virtues and also shed some tears on their memory. They 
are remembered every year and their Shraaddh is performed on the day of their death as 
per Chandramana calendar. The ritual is performed with the guidance ofa priest. 


Different Lokas: This gives the picture of a universe unfolded, 
Satya-loka 1 Atala in cosmic planes; otherwise called lokas and 
Tapar-loka 2 Vitala talas, two by two — or twins.Bhur-loka and 
Janar-loka 3 Sutala Patala: this twin is sevenfold also; therefore 
Mahar-loka 4 Rasatala Bhur-loka-Patala has ¡ts subordinate or sub- 
Swar-loka 5 Talatala seven lokas and talas: it is the same all down 
Bhuvar-loka 6 #Mahatala (or up) the scale. 
Bhur-loka 7 Patala 

Shraaddh Food List 
1. Kananga Godi Randhai (Sweet-Potato Curry) 
2. Alle chutney (Ginger Chutney) 
3. Karaté Nonché 
4. Alsande (Lobia) Upkari 
5. Suma (Yam) Sukké 
6. Moogan Ghashi 
7. Varan 
8. Garhi 
9. Umbarhi 


10. Phodis (Soornu Kanang, Karate, Nendrabale, Phagil, Kele, Jeevkhadgi) 
11. Govhakane Godshe 
12. Khotto 
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Shraaddha Food Recipes 


1. Kananga Godi Randhai (Sweet-Potato Curry) 


Ingredients 

1 medium size kanang (sweet-potato), peeled washed and cut into small cubes 
Y, cup grated jaggery 

Y cup coconut milk 

a pinch salt 


Method 


Je 


2 


Cook sweet potato in a vessel by adding Y. cup water and salt. When it is 


cooked, add jaggery; boil for 2 minutes. 


Add coconut milk; boil for 2 minutes and remove from the flame. 


Randayi is ready for offering. 


2. Karaté Nonché 


Ingredients 

Ya kg karate (karela, bitter gourd) 
12-15 red chillis 

Y tsp methi seeds 

2 tsp mustard seeds 

2 tbsp coriander seeds 

Y cup tamarind pulp 

1 cup grated jaggery 

2-3 green chillis slit lengthwise 
Y, tsp haldi powder 

3 tbsp oil 

salt to taste 


Method : 


Je 


Zi 


e 
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Wash the karate ( karela) and cut into small bits; add salt and keep aside for 15 
— 20 minutes. Squeeze out the water. 

Roast red chillis, coriander seeds, 1 tsp mustard seeds, methi separately in 1 
tbsp oil. Grind them together to a fine paste with little water. 

Heat 2 tbsp oil in a kadai; add remaining 1 tsp mustard seeds. When it crackles, 
add karela bits, green chillis, tamarind pulp, jiggery, haldi powder, salt and cup 
of water. Cover and cook till karela becomes soft 

Add the ground masala to the cooked karela. Boil till it becomes semi solid. 
Karate nonche is ready for offering. 


Sampradaya 
3. Alsandé (Lobia) Upkari 


Ingredients 


Y, kg alsondo or beans washed and cut into pieces 
Ys cup grated coconut 

1 tsp mustard seeds 

3-4 red chillis cut into pieces 

1 sprig curry leaf 

1 tsp oil 

salt to taste 


Method 

1. Heat oil in a kadai; add mustard seeds. When it crackles add red chilli bits and curry 
leaves; sauté for a while. 

2. Add alsonde bits salt and Y. cup water; cover and cook on medium flame till alsonde is 
cooked. Add grated coconut and sauté till all the water evaporates; remove from the 
flame. Alsonde / beans upkari is ready for offering. 

Note: Instead of alsonde / beans, use suran, tendle, midke saang or potato. 


4. Surna (Yam) Sukké 


Ingredients 

Y kg sumu peeled, cut into Y. ” cubes and washed 
1 cup grated coconut 

4-5 red chillis roasted in Y tsp oil 

2 tsp coriander seeds roasted in Y tsp oil 
2 tsp urad dal roasted in Y tsp oil 

1 tsp tamarind pulp 

1 tsp mustard seeds 

1 sprig curry leaf 

1 tbsp oil 

salt to taste 


Method 
1. Grind coconut red chillis coriander seeds, urad dal with tamarind to a coarse 
paste. 
2. Heat oil in a kadai; add mustard; as it crackles, add curry leaves. Now sauté for 
a while. Add suran cubes, salt and one cup water. Cover and cook on low flame 
till suran gets cooked. Add coc onut masala and sauté for 5 to 7 minutes; remove 
from the flame. Suran sukke is ready for offer. 


Note: Instead of suran, alsondo, beans, midke saang (cluster beans) or ghosale (ridge 
gourd) may also be used. 
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5. Allé chutney (Ginger Chutney) 


Ingredients 

1 cup coconut 
2-3 green chillis 
1” piece ginger 
Salt to taste 


Method 
1. Grind all the ingredients to a smooth paste with minimum water. Transfer it to a 


bowl. Chutney is ready for offering. 


6. Moogan Ghashi 


Ingredients 

1 cup Kirlayelo Moogu (Sprouted Greengram, Moong) 
2 potatoes; peeled and cut into cubes (or sooran peeled, cut into cubes and washed, 
Kooka ,or Kadgi) 

2 cups grated coconut 

4-5 red chillies roasted 

| tsp tamarind paste 

1 tsp mustard seeds 

1 tbsp oil 

1 sprig curry leaves 

salt to taste 


Method 
1. Grind coconut with the roasted chillies, & tamarind to a smooth paste. 
2. Ina thick bottomed vessel cook sprouted moong and potato cubes (or sooran) 
with 1 cup water and salt till it is fully cooked. 
Add coconut masala and boil for 7-8 minutes. Remove from flame. 
. Heat oil in a small frying pan; add mustard seeds. As it crackles, add curry 
leaves; sauté for a while. 
5. Remove from flame and add this seasoning to the moong gravy. 
Moogangahshi is ready. 


o 


1. Sprouted Moong is prepared by soaking Moong overnight; drain the water and 
tie in muslin cloth for 24 hours. 
2. Kooka or kadgi (tender jackfruit) may be used instead of potato or sooran. 
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7. Varan 


Ingredients 

Ya cup moong dal, washed and cooked 
1 cup grated coconut 

1 tsp jeera 

2-3 green chillis 

Ya tsp haldi powder 

1 tsp mustard seeds 

1 tbsp oil 

1 sprig curry leaf 

salt to taste 


Method 


E 


Grind coconut with green chillis and haldi powder to a smooth paste. 


2. Take cooked moong dal in a vessel, coconut paste, salt and 3 cups water. Boil 
for 5 minutes. 

3. Add coconut masala; boil for 3 to 5 minutes. Re move from the flame. 

4. Heat oil in a frying pan; add mustard. When it crackles, add curry leaves and 
sauté for a while. 

5. Remove from flame; add this seasoning to the Varan sprouted moong gravy. 
Varan is ready for offering. 

8. Garhi 
Ingredients 


(for 20-25 pieces) 

1 cup urad dal, soaked in water for 2 hours 
1 tsp jeera 

1 tsp grated coconut 

Salt to taste 

Oil for deep frying 


Method 


1 


2. 
3. 
4, 


Grind the soaked urad dal to a coarse paste without adding much water. 
Add grated coconut, jeera and salt; mix well. 

Heat oil in a kadai to a smoking point. 

Make small balls and fry in oil to golden brown on medium flame. 
Gharis are ready for offering 
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9. Umbarhi 


Ingredients 

(for 20-25 pieces) 

1 cup raw rice, soaked in water for 2 hours 
Y cup grated coconut 

Y, cup grated jaggery 

2 ripe bananas 

Salt to taste 

Oil for deep frying 


Method 
1. Grind the soaked rice with grated coconut to a smooth paste without water. 


2. Add grated jaggery, mashed bananas and salt; mix well. 

3. Heat oil in a kadai to a smoking point. 

4. Make small balls and fry in oil to golden brown on medium flame. 
Umbarhis are ready for offering 


Note: If batter is thin after grinding, add 1tbsp rice flour. 


10. Phodis 


Soornu, Kanang, Karate, Nendrabale, Phagil, Randai Kele, Jeevkhadgi 


Ingredients 

'/ kg vegetable: any or all of the above vegetables depending on availability 
2 tsp chilli powder 

2 tbsp rice flour 

2 tbsp Bombay rawa or rice flour for rolling 

salt to taste 

oil for deep frying 


Method 

1. Cut all the vegetables into about 2” x 2”sized, 1⁄4” thick slices. Wash them. 

2. Apply salt to these slices and keep aside for 10 minutes. 

3. Drain the water; apply chilli powder and rice flour and keep for 30 min. 

4. Heat oil in a deep frying kadai to a smoking point. 

5. Roll these slices in Bombay rawa (or rice flour) and gently slide these slices 
gently into oil to fry to golden brown on medium flame. 
Phodis are ready for offering 
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11. Govhakane Godshe 


Ingredients 

Y, cup Govhakane (dahlia- broken wheat) 
1 cup grated jaggery 

3 cups coconut milk 

1tsp elaichi powder 

2 tbsp ghee 

10-12 cashew nut bits roasted in ghee 

1 tsp raisins (draksh) roasted in ghee 


Method 

1. Roast govhakano in a kadai with ghee to golden brown. 

2. Transfer this roasted govhakano to a thick bottomed vessel. Add 3 cups water; 
cover and cook over a medium flame till it becomes soft and cooked. Add 
jaggery powder and cook for 8 to 10 minutes. 

3. Remove from flame. Add coconut milk, elaichi powder, roasted nuts and 
draksh. Mix well. Govhakane Godshe is ready for Naivedya. 


12. Khotto 
Ingredients 
(for 12 medium size khottos) 
2 cups raw rice cleaned and soaked in water for 2-3 hours 
1 cup urad dal cleaned and soaked in water for 2-3 hours 
salt to taste 


Method 

1. Grind the urad dal to a smooth paste. Transfer it to a vessel. 

2. Grind similarly rice to a coarse paste. Now transfer both urad dal paste and rice 
batter to a big vessel. Add salt and mix well. Keep this batter for fermentation 
for 8 hours (or overnight). 

Fill water in pedavana (steamer) up to 2” below the separator; boil it. 
Simultaneously pour the batter in each of the kotto containers. 

Place these kottos with batter one by one in the steamer. Place the steamer lid 
tightly and cook for 20 to 25 minutes. Remove the flame and transfer the kottos 
on a big plate. Kottos are ready for Naivedya. 


ee a 


Note: The recipe given is for the kottos to be offered as Naivedya. If it is not for 
Naivedya, instead of raw rice use Idli rawa; it simplifies the process and tastier. 


If Pedavana or Steamer is not available, use the pressure cooker for steaming the khotto. 


For making Jackfruit leaf khotto containers refer to Naivedya Recipes Section item 
number 51. (Khotto) 
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Appendix: 1. Nakshtras & their Longitudinal Coverage 


S.N. | Longitudes Nakshatra No. of stars 


1- [0:13.20 EAT E IA 
5] 020 a Ne [a a A AA 
es: 26.40-40.00 Krittika 6 Alcyon 

4 40.00-53.20 5 Alderbaran 

5 53.20-66.40 3 Orion 

6 66.40-80.00 1 Betelgeuse 

7 80.00-93.20 Punarvasu 4 Castor/ Pollux 
8 93.20-106.40 3 

9 Ashlesha 

10 Regulus 

11 

12 146.40-160.00 2 Denebol 

13 160.00-173.20 3 Corrus 

14 173.20-186.40 1 Spica 

15 186.40-200.00 1 Arcturus 

16 200-213.20 2 Zubenel 

17 Daschubba 
18 Antares 

19 Shaula 

20 

21 266.40-280.00 Uttarashada 3 

22 276.40- 280.54 Abhijit 3 Vega 

23 280.54-293.20 Shravana 3 Altair 

24 293.20-306.40 Dhanishta 4 Delphenus 

25 306.40-320.00 Shatabhisha 100 Acquarius 
26 Purvabhadra 

27 

28 
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2. Chandramana Months and Purnima Stars 


Hubba is Purvaphalguni. Uttara is Uttaraphalguni 


3. Zodiac and Maha Nakshatra 


Vrishabh 


| Vishakha 


Zoiac | MahaNakshatra | Pada | 
Tula | Chitra TO 
Swathi 4 
3 


3 Vrishchika | Vishakha 1 
Rohini Za Anuradha 4 
Mri gashira 2 Jyeshta 4 
2 9 | Dhanu Moola 4 
4 Purvashada | 4 
3 | Uttarashada Jesi 
1 10 | Makara | Uttarashshada [573 
4 Abhijit/Shravana 4 
Ashlesha 4 Dhanishta 2 
4 | 11 |Kumbha | Dhanishta 2-1 
PurvaPhalguni 4 Shatabhisha 4 
Uttara Phalguni 1 _| Purvabhadra 3 
Uttara 3 12 | Meena Purvabhadra || 
Hasta 4 Uttarabhadra 4 
Chitra 2 Revati 4 


Padas = Quarters; Each Zodiac (Rashi)= 9 Quartres or Padas = 30° ; Each Quarter = 13°20" 
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4. Names of days of the week based on Planets. 


Arranging the Grahas in the decreasing order of distance from Sun (actually earth) we can 
write as below: 


Saturn (Shani) 

Jupiter (Guru) 

Mars (Mangala/Kuja) 
Sun (Ravi/Aditya) 
Mercury (Budha) 
Venus (Shukra) 

Moon (Soma/Chandra) 


NDUNI 


The days are named after the planets in the seguence of their distance from earth. Start with 
Sunday, as the Sun is the centre of universe and the most important of the Grahas. 

For Sunday, Lord of the day is Sun, and the first Hora (hour) of the day is dedicated to him. 
Counting from Sun, next horas are sequentially, hora 2 is Venus, 3 Mercury, 4 Moon, 5 Saturn, 6 
Jupiter, 7 Mars, 8 Sun, 9 Venus, 10 Mercury, 11 Moon, 12 Saturn, 13 Jupiter, 14 Mars, 15 Venus, 
16 Mercury, 17 Moon, 18 Saturn, 19 Jupiter, 20 Mars, 21 Sun, 22 Venus, 23 last hora Mercury. 
Next day the first hora is of Moon, (Lord of the day Monday), 2 Saturn, 3 Jupiter, Mars so on the 
last hora of Monday is Jupiter and the first Hora of Tuesday is Mars. 


A.U.=Astraunomical Unit= Distance between Sun and Earth= 1 


Planet Distance 
1 
2 
3 1.5 AU 
4 Sun 1.00 AU 
5 Venus | 0.72 AU 
6 Mercury 0.39 AU 
7 Moon 0.00256 AU 
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5. Samvatsaras and Adhika Maasas 

Adhik Maasa 
1987 | Prabhava f 
(isna | 1988 | Vibhava Jyeshta; 16 May-14 Jun 
Shukla A 

27 Mar 1990 | Pramoda 

17 Mar leet rr Vaishakha; 15 Apr- 14 May 
_4apr | 1992 | Angeerasa 
_24Mar | 1993 | Shrinmkha Bhadrapada;18 Aug-16 Sep 
Apr | 1994] Bhaava 
Dae | 1995 | Yuva | | 
| 20Mar | 1996 | Dhaata Ashada; 16 Jun-15 Jul | 
8 Apr 1997 | Eeshwara 

28 Mar 1998 | Bahudhanya z i 
(iane | 1999] Pramadhi Jyeshta; 15 May-13 Jun 

26 Mar 2001 | Vrusha Aswija; 18 Sep-16 Oct 


2Apr | 2003 | Swabhanu 

21 Mar Shravana; 18 Jul-15 Aug | 
9 Ap 2005 | Paarthiva | 
19 Mar 2007 | Sarvajittu Jyeshta; 17 May-15 Jun 


6 Apr Sarvadhaari 
27 Mar Vi 
16 Mar | 


Vikruthi : Le 


Vaishakha; 15Apr-14 May 


Bhadrapada; 18 Aug-16 Sep BA 


21 Mar 2015 | Manmatha | Ashada; 16 Jun-16 Jul 
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Samvatsars and Adhika Maasas Continued. 


Ugadi Samvatsara Name 
28 Mar 2017 | Hevilambi AE 3.) 
6 Apr 2019 | Vikaari EN 
13 Apr 2021 | Plava IM Aa 

SN 
22 Mar 2023 | Shobhakrut Shravan; 18 Jul-16 Aug 

DEE eo 
30 Mar 2025 | Vishvavasu A Baers Sete eee ge 

se E, 

Lo | 
Chaitra; 16 Mar-13 Apr 


2031 | Virodhikrit Bhadrapada: 16 Sep NGONG 
10 Apr 2032 | Paridhavi es KS a 


= = ii; 
21 Mar 2034 | Aananda Aashada 15 Jul-14 Aug 
Wu 
28 Mar 2036 | Nala 

5 Apr 2038 | Kaalayukthi 


2039 | Siddharthi Ashwija; 19 Sep-17 Oct 
2040 | Raudri 


2042 | Dundubhi 
2043 | Rudhirodhgari 


2045 | Raktaakshi AREA 
19 Mar 2046 | Krodhana Jyeshta; 17 Mar-15 Jun 


2047 | Akshaya 


Shravana 18 Jul-15 Sep 


7 Apr 
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Ekadashis and their Significance 


Chaitra Shukla To fulfil one's desire (kama) 
Chaitra Krishna 
| Mohini | Vaishakha Shukla | Frees from results of evil acts. 


Krishna 
Jyeshta Shukla Complete fasting without water. For 
longevity. 


Yogini Jyeshta Krishna To getrid of various ailments and 
Ekadashi diseases. 
Devas hayani Ashada Shukla Sri Vishnu on Yoga-Nidra for 4 
months upto Utthana Ekadashi 
Frees from past wrong doing. 
9 | Putrada /Pavitra | Shravana Shukla _|Toobtainson | 


10 | Aja /Annada Shravana Krishna | To wash away past sins. 


At paja Amada _} Shravana Krishna Sri Vishnu changes posture in Yoga-Nidra. 

13 Ashwija Shukla | To ward off sins. 

14 Ashwija Krishna | To wash off evil past deeds. 

15 | Utthana/ Kartika Shukla Sri Vishnu gets up from Yoga-Nidra. 

Prabhodhini End of Chaturmasa. 
Kartika Krishna To wash off past sin. Good day to 

start Ekadashi Vrata. Birth of 

Ekadas hi mata. 

Margashira Gita Jayanti. Towards final 

Shukla liberation or Moksha. 


For success in endeavour. 
To obtain son. 


sh ishtata 


Absolves one of the evil effects of 
one’s past deeds. 


Auspicious to bathe in til (sesame) 
mixed water. 
Bhishma Ekadashi. To attain desired 
goal. 


To getrid of all obstacles and be 


victorious in all one’s efforts. 


Phalguna Shukla | Worship Amvala tree, as Vishnu 


Papavimochani 


Padmini/Kamala 


Phalguna Krishna | To free from past sins. 


Adhika Maasa 


Purushottam 
Shukla Ekadashi 
Purushottam Krishna 


Adhika Maasa 
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Cookery Books by Jayashree Prabhu: 


'99 Delightful Dosas' 


It is a book with comprehensive recipes of 99 Dosas with 25 delicious 
Chutneys and other accompaniments. 


Dosas are categorized into 7 varieties: 

1. Nutritious Dosas : 19 recipes of dosas with ingredients rich in 
vitamins and minerals. 

2. Instant Dosas : 12 recipes for working ladies, without grinding or 

overnight fermentation. 

3. General Dosas: 22 any day Dosas with many combinations of dals, 
cereals and vegetables. 

4. Exotic Dosas: 13 varieties of dosas with a twist — a variation from 

regular, traditional dosas made at home; these fusion recipes are with 

fun. Italian Pizza to Chinese spring roll taste. 

e Traditional Dosas: Covers 13 most traditional dosas from Andhra 

Pesarattu to Mangalorean Tuppa dosas. 

6. Special Dosas: 6 different special type of dosas for special 

moments or for Guests. 

7. Spicy Dosas: As side dish for rice meals; 7 spicy vegetable dosas 

are very tasty. 

8. Sweet Dosas: Traditional Konkani 8 types of sweet dosas for 

people with sweet tooth. 

9. Egg Dosas: Wholesome 5 dosas packed with nutrition for children 

not liking raw egg. 

10. Chutneys: Recipes of Chutney, Chutney Powder and Sambar as 

accompaniments to dosas. 
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‘Oopkaries' 


- Arecipe book with nutritional facts on vegetables and ingredients. 
Comprising more than 200 distinct variety dishes from traditional 
kitchens. 

A guide to plan and prepare balanced diet from 35 common 
vegetables available in the market. Bring a vegetable from market, 
know about its nutritional facts and varieties of dishes possible 
from the book; select and prepare the curry. 


‘Rice, Raita & Rasam' 
Forty Five Spicy Rice recipes of delicious varieties like 


Biryani, Bisibele Bhaat, Mint Pulao, Methi Rice, Baby Onion Pulao,Til Rice Jeera 
Rice, Vangi Bhaat, Pulihora, Spicy Kichidi, Kashmiri Pulao, Kesari Bhaat, Ghee 
Rice, Sweet Kichidi 

Twenty Five Nutrtious Raita recipes like Dahi Baingan, Ginger Raita, Bhindi 
Raita, Beetroot Raita Capsicum Raita, Pumpkin Raita and Capsican Saalan. 


Thirty Five Spicy Konkan Rasam like Solkhadi, Amla Khadi, Sarupkari, 
Lauki Ambat, Chane Ghashi, Lobia Koddel, Tamboli, Kokam Saaru. Methods of 
preparation of different Masala Powders, Andhra Chutney powders are also given. 


The Books are available in Secunderabad: Shraddha Books & Stationary, 


Shraddha Extentions Complex, Near Sangeet Theatre Secunderabad. 
Ph. 66335996 
Mangalore: School Book Company, Car Street, Mangalore. 4273777. 


Or for getting through Speedpost send your query to 


prabhu_jayashree@yahoo.com 
or contact 09246349480 
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Panchamrit 


: '99 Delightful Dosas', 
'Oopkaries' 'Rice, Raita & Rasam' 


i 

| 
99 Delightful Rice, Raita & Rasam 
an O k = Spicy Rice, Nutritious Raita & Varieties of Rasam & Dal 
D AS EZ op aries = a | 111 Delicious Recipes to Relish 
> sakan Healthy Vegetarian Flavor 
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